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The  diplomas  granted  by  the  Committee  of  the 
National  Training  School  of  Cookery  are  recog- 
nised by  the  Board  of  Education. 

Students  are  trained  for  Teachers’  Diplomas 
in  Cookery,  Laundry,  Needlework,  Dressmaking, 
Millinery,  and  Housewifery. 

Classes  of  Household  Management  for  ladies 
and  housekeepers,  including  Cookery,  Laundry, 
Needlework,  Marketing,  the  Duties  of  Servants, 
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care  of  House  Linen,  cleaning  Plate,  Glass,  and 
China,  etc. 

Practice  lessons  for  ladies  and  for  cooks  in 
every  branch  of  Cookery  and  Confectionery. 

Classes  for  ladies’  maids  in  Needlework,  Dress- 
making, and  Laundry.  Single  lessons  in  any  of 
the  above  subjects  for  ladies,  cooks,  and  ladies 
maids.  A speciality  is  made  of  Cookery  for  the 
sick  and  convalescent. 

Lessons  for  cooks  in  all  the  newest  dishes. 
Classes  of  children  from  Elementary  Schools 
taught  at  specially  reduced  terms. 

Dishes  cooked  at  the  School  on  sale  daily. 

Teachers  sent  to  all  parts  of  the  country  for 
private  lessons  at  moderate  fees,  and  cooks  sent 
out  for  dinner  parties,  ball  suppers,  etc.  The 
School  is  not  open  on  Saturdays. 

For  all  particulars  apply  to  the  Secretary  of  the 
School. 

Edith  Clarke, 

Lady  Superintendent. 


1906. 


INTRODUCTION  TO  TENTH 
EDITION. 


■STOCKS. 


Stock  and  the  proper  management  of  the  stock- 
pot  is  the  basis  of  all  good  and  economical  cookery. 
Stock  is  the  liquid  in  which  various  kinds  of 
meats,  bones,  and  vegetables  have  been  boiled, 
and  by  long  slow  cooking  the  goodness  has  been 
extracted  from  the  ingredients  into  the  broth. 
Stock  is  the  foundation  of  nearly  all  soups,  sauces, 
essences,  and  gravies.  The  required  materials  are 
meat,  hones,  vegetables,  and  salt  in  the  following 
proportions : — £ lb.  of  bone  to  ^ lb.  meat ; £ oz.  of 
salt  to  4 lbs.  meat ; double  the  water  to  meat ; 1 
quart  of  water  to  1 lb.  of  meat.  The  bones  should 
be  broken  and  the  marrow  taken  out,  as  it  is  apt 
to  make  the  stock  cloudy.  Vegetables  used  are 
carrots,  turnips,  onion,  and  celery  in  proportion  of 
one  carrot,  one  turnip,  one  onion,  and  quarter  of  a 
head  of  celery  to  four  quarts  of  water.  No  other 
seasoning  is  permissible  in  stock,  as  the  same 
stock  is  used  for  various  soups,  purees,  etc.,  and 
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the  necessary  seasonings  are  added  when  the  stock 
is  clarified.  The  stock  must  on  no  account  be  left 
to  stand  in  the  saucepan  until  cold,  but  must  be 
strained  off,  the  meat  and  vegetables  must  be  put 
on  to  a dish  or  a hair  sieve,  and  the  soup  poured 
into  a basin. 

In  making  first  stock  always  use  fresh  meat 
and  fresh  vegetables,  and  be  sure  your  utensils  are 
perfectly  clean. 

The  stock -pot  should  be  either  an  iron,  copper,, 
or  earthenware  vessel.  The  French  earthenware 
Marmite  makes  a good  stock-pot  because  it  is  so 
easily  kept  clean. 

You  require  a slow  fire,  as,  after  the  stock 
has  once  boiled  up,  it  must  only  simmer.  It  is 
necessary  that  it  should  boil  up  well  once,  in 
order  that  the  scum  or  impurities  may  be  thrown 
to  the  surface  and  removed  by  skimming.  All 
the  scum  must  be  carefully  and  thoroughly 
removed  before  you  add  the  vegetables.  Stock 
that  is  carefully  made  and  well  skimmed  requires 
very  little  clarifying,  but  if  the  scum  is  allowed  to- 
boil  back  into  the  broth  it  is  much  more  difficult 
to  clear  the  soup.  As  soon  as  the  stock  has  boiled 
up  and  been  thoroughly  skimmed,  add  the  vege- 
tables, draw  it  to  the  side  of  the  fire,  and  let  it 
cook  gently  for  four  or  five  hours,  then  strain 
it  off. 
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Stock  should  be  made  the  day  before  it  is- 
clarified,  so  that  every  particle  of  fat  may  be  taken 
off  the  top  when  it  is  cold. 

There  are  five  kinds  of  stocks : — Brown  Stocky 
White  Stock,  Game  Stock,  Second  Stock,  and  Fish 
Stock. 

Brovm  Stock  is  made  from  shoulder  and  shin 
of  beef. 

White  Stock  from  white  meat,  veal,  calves’  feet,, 
fowls,  and  rabbits. 

Game  Stock  from  game  of  all  kinds  except  wild 
duck  and  that  class  of  birds.  The  breast  should 
be  removed  and  used  for  entrees,  but  the  rest  of  the 
meat  and  the  carcase  must  be  cut  up ; add  a little 
raw  ham  or  lean  bacon,  a bouquet  garni,  and  a few 
peppercorns.  If  the  stock  is  made  only  of  game 
and  no  other  meat  or  bones  are  used,  other  stock 
(second  stock)  must  be  added  instead  of  water, 
but  if  you  have  meat  as  well  as  game,  then  use 
water,  but  not  quite  as  much  water  as  for  brown 
or  white  stock. 

For  Fish  Stock  use  such  fish  as  whiting  and 
cods’  heads,  conger  eels,  haddock ; not  salmon, 
mackerel,  or  herrings.  This  soup  is  very  delicate- 
and  nutritious,  and  therefore  suitable  for  invalids. 
Take  2 lbs.  offish-bones,  2 quarts  of  water,  an  onion,.. 
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a carrot,  2 cloves,  a small  blade  of  mace,  pepper- 
corns, a bouquet  garni,  and  salt.  Let  it  boil  up,  skim 
it  well,  then  add  the  vegetables,  and  let  it  simmer 
slowly  until  reduced  to  half  its  original  quantity. 
This  stock  is  not  clarified,  only  strained,  and  is 
used  for  fish  sauce  and  fish  soups. 

Second  Stock  is  made  by  adding  the  same  quan- 
tity of  fresh  water  and  fresh  vegetables  to  the 
meat  and  bones  from  which  the  first  stock  has  been 
made,  adding  any  remains  of  meat  and  bones  that 
you  have.  Let  it  simmer  for  four  or  five  hours, 
skimming  it  well.  Second  stock  is  used  for 
purees,  sauces,  and  gravies,  and  for  making  glaze. 

Glaze  is  stock  or  second  stock  boiled  down. 
This  stock  must  be  a jelly  or  it  will  not  make  glaze. 
Eemove  the  fat  and  put  the  stock  into  a sauce- 
pan ; as  soon  as  it  boils  put  in  one  pint  of  water 
to  a quart  of  stock  to  clarify  it.  It  must  be  care- 
fully watched  and  skimmed  until  it  will  drop  as 
jelly  from  the  spoon  ; then  pour  it  out  at  once,  or 
it  will  burn.  Put  the  glaze  into  skins  or  into  jars, 
and  when  it  is  cold,  cover  it  over  with  clarified 
butter  or  lard. 

Bouillon  is  unclarified  Beef  Stock,  as  Pot-au-feu. 

Consomme  is  the  first  stock  clarified  with  lean 
meat,  whites  of  eggs,  and  vegetables. 

To  clarify  stock  use  £ lb.  of  gravy  beef  to  2 
quarts,  and  the  white  and  shell  of  one  egg. 
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It  is  necessary  to  deal  thus  fully  with  stock,  as 
It  is  the  basis  of  nearly  every  soup,  sauce,  and 
■essence,  and  the  foundation  of  all  meat  cookery. 

The  principal  or  mother  sauces  are 

Espagnole,  the  foundation  of  nearly  all  brown 
sauces. 

Supv'emc,  or  Veloute,  the  foundation  of  all  the 
best  white  sauces. 

Allemande,  the  foundation  of  many  white  fish 
sauces ; and  all  these  require  either  brown  or 
white  stock. 

Bechamel  is  a cheaper  white  sauce  than  Supreme 
iSauce,  and  is  made  without  stock. 


THE  MEANING  OF  SOME  OF  THE 
TERMS  GENERALLY  USED 
IN  COOKERY. 


Roux  is  used  for  thickening  soups,  sauces,  and 
gravies,  and  may  be  brown,  white,  or  fawn  colour. 
Brown  Roux  is  made  with  equal  quantities  of 
butter  and  fine  sifted  flour ; melt  the  butter,  then 
stir  in  the  flour  gradually,  and  let  it  cook  from  12 
to  15  minutes,  stirring  all  the  time,  for  it  must  be  - 
as  smooth  as  velvet,  and  it  must  be  cooked  until 
it  is  a nut-brown  colour. 

White  Roux  is  made  just  in  the  same  way,  only 
it  is  not  allowed  to  colour  at  all,  and  Fawn  Roux 
must  colour  but  slightly.  One  tablespoonful  of 
Roux  will  as  a rule  thicken  one  pint  of  liquid. 
It  is  best  to  let  the  Roux  cool  before  stirring  it  to 
the  stock  or  sauce.  Roux  will  keep  for  some 
time,  and  must  be  put  into  jars. 

A Liaison  is  a thickening  made  with  yolks  of 
eggs  and  milk  or  cream,  or  with  roux,  or  with 
kneaded  butter  and  flour,  and  is  used  to  thicken 
white  soups  and  sauces.  Sauce  thickened  with. 
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the  meaning  of  some  of  the  terms. 

liaison  should  be  strained,  if  a large  quantity  is 
made  it  should  be  tammied. 

Mirepoix  is  used  to  flavour  sauces  and  braised 
-dishes  of  meat,  and  is  made  with  ^ lb.  of  bacon 
one  carrot,  two  small  onions,  two  bayleaves,  a 
• clove  of  garlic,  two  shallots,  and  a sprig  of  thyme. 
Fry  these  without  browning,  unless  it  is  required 
to  colour  a brown  sauce. 

Panada  is  a paste  made  of  flour,  water,  and 
butter,  cooked  together,  and  used  in  preparing 
forcemeats  and  stuffings,  and  as  a foundation  for 
some  kinds  of  souffles. 

Salpicon  is  a mince  of  poultry  and  game  with 
ham,  tongue,  and  mushrooms,  and  is  used  for 
-crouquets,  bouches,  rissoles,  etc. 

A Bouquet  is  a small  bunch  of  herbs  tied 
together,  such  as  parsley,  thyme,  bayleaf,  onions, 
etc.,  and  is  used  to  flavour  all  sorts  of  dishes. 
A full  bouquet  garni  consists  of  thyme,  lemon 
thyme,  basil,  bayleaf,  chives  or  leeks,  lemon  peel, 
parsley  root  and  leaf,  celery,  mace,  marjoram, 
tarragon,  and  chervil. 

The  order  of  the  Menu  is  as  follows  : — Hors 
•d’ oeuvres,  Soups,  Entrees,  Releve,  Roti,  and  En- 
tremets. Entremets  may  be  three  things : (1) 
Dressed  Vegetables  if  served  alone  after  the  meat. 
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SOUPS. 

Stock. 

Ingredients. 

Four  pounds  Shin  of  Beef. 

One  Carrot. 

One  Turnip. 

One  Onion. 

Half  a head  of  Celery. 

One  teaspoonful  of  Salt. 

Four  quarts  of  Water. 

Cut  the  meat  off  the  shin  of  beef  into  small 
pieces.  Break  the  bones  and  remove  the  marrow. 
Put  the  meat,  bones,  and  water  into  a stock-pot, 
add  the  salt,  and  remove  the  scum  as  it  rises. 
When  the  stock  is  thoroughly  skimmed  and 
boiling,  put  in  the  vegetables,  all  well  washed  and 
cut  up  in  large  pieces.  Avoid  the  use  of  spices 
and  herbs  in  making  stocks,  and  do  not  use  much 
salt : these  seasonings  can  be  added  later  when 
you  finish  the  soups  made  from  this  stock.  Let 
the  stock  boil  slowly  for  at  least  five  hours  ; then 
strain  it  through  a hair-sieve  into  a basin,  and  let 
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it  get  cold.  White  stock  is  made  in  this  way, 
only  use  knuckle  of  veal  instead  of  beef,  and 
bones  of  poultry,  all  white  meat. 

Consomme. 

Ingredients. 

Two  quarts  of  Stock. 

Half  a pound  of  lean  Beef. 

Tlie  White  and  Shell  of  one  Egg. 

Half  a Carrot. 

Half  a Turnip. 

Half  an  Onion. 

A bunch  of  Pot  Herbs. 

Ten  Peppercorns. 

Mace. 

Two  Cloves. 

Scrape  or  chop  up  the  beef  very  finely.  Clean 
the  vegetables,  and  cut  them  up.  Carefully 
remove  all  the  fat  from  the  stock,  which  is 
now  a jelly,  and  put  it  into  a stewpan ; add  the 
scraped  meat,  the  white  of  egg  just  beaten,  the 
shell  broken  up  roughly,  and  the  vegetables, 
whisk  all  together  over  the  fire  until  just  on 
boiling  point,  then  take  out  the  whisk  and  let 
the  soup  boil  up  well;  it  should  then  be  clear. 
Take  a clean  cloth,  fix  it  on  a soupstand,  and 
pour  boiling  water  through  it,  to  wash  and  warm 
it  thoroughly.  Pour  the  contents  of  the  stewpan 
gently  on  to  this  cloth,  let  it  run  through  slowly 
twice.  This  is  consomme,  and  can  be  served  as  a 
variety  of  soups  named  according  to  what  is  served 
in  them. 
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Consomme  a la  Rachel. 

Ingredients. 

Clear  consomme,  to  which  is  added  some  very  small 
quenelles  made  in  teaspoons. 

One  part  coloured  with  pounded  Tarragon. 

One  part  coloured  with  Lobster  Coral. 

One  part  coloured  with  Truffles  pouuded. 

These  quenelles  must  be  all  mixed  separately, 
poached  separately,  and  kept  in  cold  water  until 
the  soup  is  ready.  Put  them  into  the  tureen  and 
pour  the  boiling  consomme  on  them. 


Consomme  k la  Royale. 

Ingredients . 

Three  pints  of  Consomme". 

Custard  to  serve  in  the  Consomme. 

Ingredients. 

Three  Yolks  of  Eggs.1 

One  White  of  Egg. 

One  gill  of  Stock. 

A little  Salt. 

Beat  up  the  eggs  with  the  stock  and  a little 
salt  5 strain  this  into  a well-buttered  gallipot, 
cover  it  over  with  a piece  of  kitchen  paper 
buttered,  stand  it  in  a saucepan  of  boiling  water, 
and  steam  it  very  gently  for  fifteen  minutes ; if 
steamed  quickly  the  custard  will  be  full  of  holes. 
When  the  custard  is  set  take  it  out  of  the  sauce- 
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pan  and  let  it  get  cool,  then  turn  it  out  of  the 
gallipot,  cut  it  into  small  rounds,  diamonds  or 
fancy  shapes,  put  them  into  the  tureen  and  pour 
the  boiling  consomme  on  them. 


Consomme  aux  CEufs  Files. 

Ingredients. 

One  quart  of  Consomme'. 

One  Egg. 

One  dessertspoonful  of  Flour. 

One  tablespoonful  of  Milk. 

Seasoning. 

Put  the  soup  on  to  boil.  Mix  the  egg,  flour, 
milk,  and  seasoning  together  like  a batter.  Pass 
this  batter  through  a very  fine  funnel  or  strainer 
into  the  boiling  soup.  It  should  look  like 

threads. 


Consomme  d’Orleans. 

Ingredients. 

One  quart  of  Consomme. 

Quarter  pound  of  Quenelle  Meat. 

Divide  the  quenelle  meat  into  three  portions; 
make  one  a nice  green  with  spinach  colouring, 
another  red  with  beetroot  colouring  or  coral,  then 
shape  the  quenelles  in  teaspoons  and  poach  as 
usual ; there  should  he  an  equal  number  of  red, 
green,  and  white  quenelles.  Serve  these  in  the 

consomme. 
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Consomme  a la  Sevigne. 

Ingredients. 

One  quart  of  Consomme. 

Two  ounces  of  cooked  Chicken. 

Two  Eggs. 

Three  tablespoonfuls  of  Milk. 

Twelve  drops  of  Almond  Essence. 

Salt,  Cayenne,  and  Nutmeg. 

Pound  the  chicken  and  pass  it  through  a hair 
sieve.  Then  mix  with  it  the  eggs,  milk,  salt, 
cayenne,  nutmeg,  and  almond  essence.  When 
thoroughly  blended,  turn  the  mixture  into  three 
or  four  small  dariole  moulds  well  greased,  and 
steam  slowly  for  twenty  minutes,  or  until  set. 
Turn  out  very  carefully,  cut  into  fancy  shapes,  and 
serve  in  the  consomme.  A few  asparagus  points 
and  chervil  leaves  may  also  be  served  in  this  soup. 


Carrot  Soup  a la  Crecy. 

(Potage  Crecy.) 

Ingredients. 

Six  large  Carrots. 

Two  Onions. 

One  head  of  Celery. 

Four  ounces  of  raw  Ham  or  Bacon. 

Two  ounces  of  Butter. 

Three  pints  of  Stock. 

Half  a gill  of  Cream. 

Half  a teaspoonful  of  Castor  Sugar. 

Pepper  and  Salt,  and  a handful  of  cooked  Rice. 

Peel  off  the  red  part  of  the  carrots,  and  put  into 
a stewpan  with  the  onions  sliced,  the  celery  cut  up 
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and  the  ham  cut  up,  add  two  ounces  of  butter,  put 
the  lid  on  close  and  simmer  over  the  fire  gently 
for  ten  minutes,  then  add  two  pints  of  stock  and 
simmer  gently  till  the  vegetables  are  tender. 
Drain  off  the  stock,  pound  the  carrots,  &c.,  in  the 
mortar,  add  the  stock  they  were  cooked  in  and  one 
pint  more,  pass  all  through  a tammy-cloth  or  fine 
hair-sieve.  Return  this  puree  to  the  stewpan, 
and  stir  it  over  the  fire  till  it  boils,  then  stand  it 
by  the  fire  to  clear  itself  of  all  grease,  which  must 
be  taken  off  with  a spoon  as  it  rises.  Let  it  boil 
gently  for  a quarter  of  an  hour,  add  the  cream, 
half  a teaspoonful  of  sugar,  a little  pepper  and 
salt.  Serve  with  plainly  cooked  rice  or  with 
some  fried  croutons  handed  separately. 


Chicken  Broth. 

Cut  a chicken  into  several  pieces,  put  it  into 
a stewpan  with  one  quart  of  water,  and  a little 
salt;  as  it  boils,  skim  it  well,  and  let  simmer 
gently  for  two  hours.  If  liked,  rice  or  pearl 
barley  can  be  cooked  in  the  broth  and  served 
with  it ; about  one  ounce  of  either. 


Clear  Mock  Turtle. 

Ingredients. 

Half  a Calf’s  Head. 

Six  pounds  of  Knuckle  Veal. 
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Eight  ounces  of  raw  Ham. 

One  Carrot. 

One  Turnip. 

Two  Onions. 

Twelve  Cloves. 

One  head  of  Celery. 

A hunch  of  Sweet  Basil,  Marjoram, 
Thyme,  Lemon  Thyme  and  Parsley. 
One  blade  of  Mace. 

One  quart  of  Stock. 

Two  pounds  of  lean  Beef. 

One  gill  of  Sherry. 

A pinch  of  Cayenne. 

A teaspoonful  of  Lemon  Juice. 

Some  small  Quenelles. 

A little  Salt. 

Egg  Balls. 


Bone  half  a calf’s  head  and  parboil  it  in  plenty 
of  cold  water  with  a little  salt  for  twenty  minutes. 
Take  it  out,  let  it  get  cold,  then  trim  away  all  the 
rough  parts.  Place  the  half  head  in  a stewpan 
with  the  knuckle  of  veal,  ham,  all  the  vege- 
tables cleaned  and  cut  up,  all  the  herbs  and  a 
quart  of  stock  ; let  this  all  boil  quickly  until  the 
stock  is  reduced  to  a glaze,  then  fill  up  the  stew- 
pan  with  cold  water  (about  two  quarts) ; when  it 
boils,  skim  it  well  and  keep  it  gently  boiling 
until  the  calf’s  head  is  quite  tender ; lift  the  head 
carefully  out  with  a slice  and  set  it  aside  to  get 
cool.  Strain  the  stock  through  a hair-sieve  or 
cloth,  when  cold  remove  all  the  grease  and  clarify 
it  with  the  two  pounds  of  beef  scraped  (proceed 
as  in  Consomme).  When  clarified,  cut  up  some 
pf  the  calf’s  head  into  pieces  one  inch  square,  put 
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these  into  the  soup  with  the  sherry,  cayenne, 
lemon -juice,  salt  to  taste,  egg  balls  and  small 
quenelles. 

Egg  Balls. 

Six  hard  boiled  eggs  and  four  yolks  of  egg; 
pound  all  in  a mortar  and  rub  through  a hair- 
sieve,  then  sift  a little  flour  over  them  on  a board, 
roll  them  into  balls  the  size  of  marbles,  poach 
them  very  carefully,  add  them  to  the  mock  turtle 
soup  just  before  sending  to  table. 


Mulligatawny  Soup. 

Ingredients. 

Two  quarts  of  Stock. 

One  pound  of  Beef. 

Two  tablespoonfuls  of  Curry  Paste. 

One  tablespoonful  of  Curry  Powder. 

Half  a Carrot. 

Half  an  Onion. 

Seasoning. 

About  three  whites  of  Eggs. 

Mince  the  beef,  pour  over  a small  quantity 
of  water,  add  to  it  the  paste  and  powder,  and 
thoroughly  mix.  Stir  this  to  the  stock,  with  the 
three  whites  and  the  shell  of  one  egg,  and  stir 
with  spoon  until  it  boils.  Allow  it  to  simmer 
for  three-quarters  of  an  hour.  Strain  through  a 
cloth.  If  you  have  bones  of  roast  chicken  they 
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are  an  improvement.  Serve  with  some  pieces  ot 
cooked  chicken  and  well-boiled  rice ; the  chicken 
served  with  the  soup,  the  rice  served  separately. 


Potage  d’Oseille  a la  Parisienne. 

Ingredients. 

Quarter  of  a pound  of  Sorrel  after  shredding. 

Two  ounces  of  Butter. 

One  pint  of  Bechamel. 

Twenty-four  small  squares  of  Bread. 

Wash  and  shred  the  sorrel.  Melt  the  butter  in 
a stewpan,  and  when  hot  put  in  the  sorrel  and 
cook  about  five  minutes.  Then  add  the  Bechamel 
and  boil  the  soup  for  about  fifteen  minutes. 
Season  to  taste. 

Put  the  squares  of  bread  in  the  soup  tureen  and 
pour  the  soup  over  them. 


Kidney  Soup. 

Ingredients. 

\ 

Four  Sheep’s  Kidneys. 

Equal  weight  of  Kidneys  and  lean  Beef. 
Three  pints  of  Brown  Stock. 

Two  tablespoonfuls  of  Rice. 

Chopped  Parsley. 

One  Onion. 

Four  ounces  of  Butter. 

Pepper  and  Salt. 
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Cut  up  the  kidneys  and  the  beef  into  small 
dice,  season  with  pepper  and  salt,  add  the  onion 
chopped  up  and  some  parsley,  saute  all  these  for 
about  ten  minutes  in  the  butter ; pour  off  the 
grease,  add  the  stock  and  rice,  and  boil  till  quite 
tender,  then  strain  ; pound  all  the  meat  and  rice 
in  a mortar,  then  pass  through  a tammy  or  fine 
hair-sieve ; stir  this  into  the  stock  again,  make  it 
very  hot  and  serve. 

The  soup  must  not  boil  after  it  has  been  passed 
through  the  tammy. 


Potage  aux  Abatis. 

Ingredients. 

Two  sets  of  Duck  Giblets. 

Half  a head  of  Celery. 

One  Carrot. 

One  Turnip. 

Two  Onions. 

A Bouquet  Garni. 

Two  Cloves.  * 

Ten  Peppercorns. 

Two  quarts  of  Second  Stock. 

Fifteen  drops  of  Lemon  J uice. 

A few  grains  of  Cayenne  Pepper. 

Two  ounces  of  Flour. 

Two  ounces  of  Butter. 

Salt. 

Clean  the  giblets  carefully  and  put  them  in  a 
stewpan  of  boiling  water  to  blanch  for  five  minutes. 
Then  put  them  into  cold  water,  wash  and  scrape 
them,  and  then  cut  them  into  pieces  about  an  inch 
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and  a half  in  length.  Put  the  pieces  of  giblets,  the 
stock,  and  the  vegetables  (all  cleaned  and  cut  up 
small)  into  a stewpan,  add  the  bouquet,  cloves 
and  peppercorns,  and  let  the  whole  boil  for  two 
hours,  skimming  occasionally.  Then  take  out  the 
best  pieces  of  giblets,  trim  them  neatly,  but  let 
the  stock  and  remainder  of  giblets  boil  half  an 
hour  longer.  Now  melt  the  butter  in  a stewpan, 
put  in  the  flour,  and  fry  for  a few  minutes  ; add 
the  stock  strained,  the  lemon-juice,  cayenne  and 
the  trimmed  pieces  of  giblets,  and  let  the  whole 
boil  twenty  minutes. 


Potage  a I’Americaine. 

To  one  quart  of  white  stock  add,  when  boiling, 
one  tablespoonful  of  prepared  crushed  or  ground 
tapioca ; let  it  boil  ten  minutes,  then  add  half  a 
pint  of  puree  of  tomato,  a little  salt,  and  a pinch 
of  castor  sugar. 

This  soup  is  better  if  made  with  fresh  tomatoes. 


Potage  a la  Bonne  Femme. 

Ingredients. 

Two  small  Lettuces. 

Two  leaves  of  Sorrel. 

Four  sprigs  of  Tarragon. 

Four  sprigs  of  Qliervil. 
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Half  a. Cucumber. 

One  ounce  of  Butter. 

One  saltspoonful  of  Castor  Sugar. 

Half  a saltspoonful  of  Salt. 

One  pint  and  a half  of  White  Stock. 

Yolks  of  three  Eggs. 

One  gill  of  Cream  or  Milk. 

The  crust  of  a French  Roll. 

Wash  the  lettuces,  sorrel,  tarragon,  and  chervil, 
and  shred  them  all  finely.  Peel  the  cucumber, 
cut  it  into  thin  slices  and  shred  these  also.  Melt 
the  butter  in  a stewpan,  place  in  the  shredded 
vegetables  and  herbs  and  cook  them  for  five 
minutes,  but  do  not  let  them  discolour.  Sprinkle 
over  the  salt  and  castor  sugar,  add  the  stock,  and 
let  the  vegetables  boil  slowly  until  tender.  Beat 
the  eggs  and  cream  together.  Take  the  stewpan 
containing  the  soup  off  the  fire  and  let  it  cool. 
Then  strain  in  the  liaison  of  eggs  and  cream,  place 
the  stewpan  on  the  fire,  and  stir  until  the  eggs  are 
cooked.  Put  the  crust  of  the  French  roll  in  the 
oven  to  dry  for  a few  minutes,  then  cut  it  into 
small  round  pieces.  Put  these  into  the  tureen  and 
pour  the  hot  soup  over  them. 


Potage  Dupoise,  or  Mussel  Soup. 

Ingredients, 

Two  pints  of  Fish  Stock. 

Three  pints  of  Mussels 
(prepared  as  for  Dressed  Mussels). 

Two  ounces  of  Butter. 

Two  ounces  of  Flour. 

A few  Parsley  Stalks. 
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Half  a teaspoonful  of  Sugar. 

Cayenne,  Salt,  Mignonette  Pepper. 

Lemon  Juice. 

Half  a pint  of  Cream. 

Prepare  the  mussels  as  for  dressed  mussels. 
Melt  the  butter  in  a stewpan,  add  the  flour,  and 
mix  them  well.  Pour  the  fish  stock  and  the 
liquor  from  the  mussels  to  the  butter  and  flour ; 
add  the  parsley  stalks,  &c.  Let  it  boil,  and  skim 
well ; then  strain,  and  add  the  cream  and  the 
mussels.  Ee-heat  without  boiling,  and  serve. 


Potage  aux  HuTtres. 

Ingredients. 

Three  dozen  of  Oysters. 

Two  Whitings,  or  one  Eel  or  two  Flounders. 

Parsley  Roots. 

One  Carrot. 

One  Stick  of  Celery. 

A little  Thyme. 

One  Blade  of  Mace. 

A few  Peppercorns. 

Two  Anchovies. 

Two  ounces  of  Butter. 

Two  ounces  of  Flour. 

Two  quarts  of  White  Stock. 

One  gill  of  Cream  and  four  yolks  of  Eggs. 

Lemon  Juice,  Salt,  and  Cayenne. 

Take  the  eel  (or  whitings  or  flounders),  cut 
them  up  into  pieces,  arid  put  them  in  a stewpan 
with  the  stock,  parsley,  carrot,  cleaned  and  cut  up, 
celery,  thyme,  mace,  peppercorns,  anchovies,  and 
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salt ; let  it  boil  up,  skim  it  well,  and  let  it  cook 
for  one  hour,  then  strain  it  off.  Put  two  ounces 
of  butter  and  two  ounces  of  flour  into  a stewpan, 
mix  them  well  together,  and  pour  in  the  fish- 
stock  : stir  it  well,  and  boil  for  ten  minutes  ; then 
strain  it  through  a hair-sieve.  Blanch  and  beard 
the  oysters,  strain  them,  and  save  the  liquor. 
Put  the  soup  on  the  fire  and  make  it  boil,  then 
draw  it  off  the  fire  ; mix  the  cream  and  yolks 
of  eggs  together,  a few  drops  of  lemon-juice,  and 
a little  cayenne;  strain  this  into  the  soup  and 
stir  it  over  the  fire  until  the  eggs  are  cooked, 
taking  care  it  does  not  boil,  or  it  will  curdle.  Just 
before  serving,  put  in  the  oysters  and  the  oyster 
liquor. 


Potage  a la  Hollandaise. 

Ingredients. 

One  quart  of  Veal  or  Chicken  Stock. 

Two  ounces  of  Butter. 

One  ounce  of  Flour. 

Four  yolks  of  Eggs. 

Half  a pint  of  Cream. 

One  gill  of  Green  Peas  cooked. 

One  gill  of  cut  Carrots  cooked. 

One  gill  of  cut  Cucumber  cooked. 

One  teaspoonful  of  chopped  Tarragon. 

One  teaspoonful  of  Sugar. 

One  teaspoonful  of  Salt. 

Trim  the  peas,  carrots,  and  cucumber  with  a 
round  cutter  the  size  and  shape  oi  peas.  Cook 
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them  in  boiling  water,  being  careful  not  to  cook 
them  too  much.  Melt  the  butter  and  flour  in  a 
stewpan ; add  the  stock,  and  let  it  boil  well. 

Break  the  yolks  of  eggs  into  a basin  and  add 
the  cream  (making  a liaison) ; then  add  this  liaison 
of  eggs  and  cream  to  the  stock ; let  it  just  come 
to  a boil,  being  careful  it  does  not  curdle.  Strain 
into  a clean  stewpan,  and  add  the  vegetables, 
which  have  been  previously  cooked,  and  the 
tarragon,  and  serve. 


Consomme  a la  Julienne. 

Ingredients. 

Three  pints  of  Consomme. 

One  large  Carrot, 

One  small  Turnip. 

Two  Leeks. 

Half  a head  of  Celery. 

One  Onion. 

Two  ounces  of  Butter. 

Salt. 

One  teaspoonful  of  Sugar. 

One  Cabbage  Lettuce. 

A little  Tarragon  and  Chervil. 

Shred  the  vegetables  all  of  the  same  length  and 
size. 

Melt  the  butter  in  a saucepan,  and  fry  all 
the  vegetables  (except  the  lettuce,  tarragon,  and 
chervil)  a light  brown ; add  three  pints  of  boiling 
consomme,  the  sugar  and  salt.  Skim  well  until 
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all  grease  is  removed  ; then  add  lettuce,  tarragon, 
and  chervil,  let  it  boil  a few  minutes,  and  serve. 
Ordinary  clear  consomme  is  required  for  this 

soup.  


Potage  a la  Puree  Lievre. 

Ingredients. 

One  Hare. 

One  ounce  of  Flour. 

Two  ounces  of  Butter. 

Two  Skalots. 

One  small  Onion. 

Small  bouquet  Garni. 

Blade  of  Mace. 

Quarter  of  a pound  of  lean  Ham. 

Half  a pint  of  White  Wine. 

Salt,  Whole  Pepper,  Cayenne. 

Two  pints  Second  Stock. 

Cut  up  the  hare  in  joints  after  it  has  been 
skinned  and  paunched.  Do  not  wash  it.  Cut 
the  bacon  up  in  small  pieces  and  butter  a sauce- 
pan with  the  butter.  Put  the  bacon  and  the  hate 
in  the  stewpan  and  fry  a light  brown;  then  add 
the  onion,  &c.,  also  the  wine ; boil  ten  minutes, 
add  the  stock,  and  let  this  simmer  gently  for 
about  one  hour  and  a half;  strain  through  a sieve, 
remove  all  the  meat  from  the  bones,  and  pound  m 
a mortar  ; pass  the  meat  through  a fine  hair-sieve, 
using  the  liquor  by  degrees  to  pass  it  through 
with.  Make  it  hot  in  a stewpan,  but  do  not  let  it 
boil.  Add  seasoning  if  required. 


SOUPS. 


17 


Potage  aux  Queues  de  Bceuf. 

Ingredients. 

One  Ox-Tail. 

Four  ounces  of  Butter. 

Two  ounces  of  Flour. 

Two  Carrots. 

One  Turnip. 

One  Onion. 

Two  Cloves. 

One  Blade  of  Mace. 

Half  a head  of  Celery. 

A bouquet  Garni. 

Twelve  Peppercorns. 

Salt. 

Two  quarts  of  Second  Stock. 

Cut  the  ox-tail  into  joints  and  blanch  them  for 
five  minutes.  Take  them  out  of  the  water  and 
wipe  them  dry.  Melt  two  ounces  of  the  butter  in 
a stewpan,  put  in  the  pieces  of  ox-tail,  the  vege- 
tables cleaned  and  cut  small,  the  herbs  and  the 
spices.  Tiy  all  these  together  for  ten  minutes, 
strain  oft  the  lat,  and  add  the  stock,  and  the  salt. 
Let  this  come  to  the  boil,  skim  well,  and  then 
simmer  for  four  hours. 

Take  another  stewpan  and  melt  two  ounces  of 
butter,  put  in  the  flour,  fry  it  a little.  Then  pour 
in  the  stock  (which  must  be  strained  and  freed 
from  fat),  stir  until  boiling,  draw  the  saucepan  to 
the  side  of  the  fire,  and  let  it  boil  slowly  for  about 
fifteen  minutes.  Season  to  taste.  Strain  the  soup 
into  the  tureen,  serve  in  it  the  pieces  of  ox-tail 
and  thin  pieces  of  carrot  and  turnip,  cut  into 
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rounds  about  the  size  of  a shilling ; these  must  be 
boiled  tender  before  being  put  into  the  soup. 


Potage  Creme  de  Riz. 

Ingredients. 

Two  quarts  of  White  Stock. 

Four  tablespoonfuls  of  ground  Bice. 

Half  a pint  of  Cream. 

One  teaspoonful  of  Sugar. 

Salt  to  taste. 

Put  the  stock,  which  must  be  white  and  freed 
from  fat,  in  a stewpan  ; when  nearly  boiling,  stir 
in  the  ground  rice,  or  better  still,  French  flour 
of  rice,  which  is  smoother ; stir  well,  and  let  it 
boil  for  ten  minutes.  Add  the  seasoning  but  not 
any  pepper;  then,  when  boiled  sufficiently,  add 
the  cream,  and  strain  before  serving. 


Potage  a la  Tortue  Fausse. 

Ingredients. 

Half  a Calf’s  Head. 

One  Carrot. 

One  Turnip. 

Half  a head  of  Celery. 

One  Onion. 

A bouquet  Garni. 

Twenty  Peppercorns. 

Mace,  Cloves,  and  Salt. 

Quarter  of  a pound  of  lean  Ham. 

Three  ounces  of  Butter. 

Three  ounces  of  Flour. 
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Two  glasses  of  Sherry. 

Four  quarts  of  Water. 

Juice  of  half  a Lemon. 

Wash  and  bone  the  head.  Tie  the  meat  in  a 
cloth  and  chop  the  bones.  Put  the  meat,  bones, 
and  four  quarts  of  cold  water  into  a stewpan, 
place  it  on  the  fire,  add  some  salt,  let  it  boil  up, 
and  skim  well.  Let  it  boil  about  three  hours. 
Strain  the  stock  into  a basin  to  get  cold,  then 
carefully  remove  the  fat.  Melt  the  butter  in  a 
stewpan ; then  put  in  the  vegetables,  cleaned  and 
cut  up  small,  the  ham  cut  into  dice,  and  the 
herbs  and  spices ; add  the  flour,  and  stir  well. 
Fry  all  these  for  five  minutes,  brown  all  slowly 
together  until  a golden-brown  colour.  Now 
add  the  stock,  stir  until  boiling,  move  the  stew- 
pan to  the  side  of  the  fire,  and  let  it  simmer  ten 
minutes.  Put  in  the  sherry,  lemon-juice,  salt 
and  cayenne,  and  strain  the  soup  into  another 
stewpan.  Cut  some  of  the  calf’s  head  into  small 
neat  pieces,  and  serve  it  in  the  soup.  Make 
some  veal  stuffing  as  follows : Two  ounces  of  beef 
suet,  three  ounces  of  bread-crumbs,  one  teaspoonful 
of  chopped  parsley,  a quarter  of  a teaspoonful  of 
chopped  thyme  and  marjoram,  half  a teaspoonful 
of  grated  lemon-peel,  a little  nutmeg,  one  egg, 
pepper  and  salt ; mix  these  all  together,  and  roll 
into  small  balls.  Poach  these  in  salted  water  and 
then  put  them  into  the  soup. 
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Potage  au  Tapioca. 

Ingredients. 

One  pint  of  White  Stock. 

A quarter  of  an  ounce  of  crushed  Tapioca. 

Two  yolks  of  Eggs. 

One  gill  of  Cream  or  Milk. 

Salt. 

Put  the  stock  on  to  boil.  When  boiling,  shake 
in  the  tapioca  and  stir  until  cooked.  Beat  the 
yolks  and  cream  together  and  strain  into  another 
basin.  Add  the  soup,  when  it  is  just  off  boiling 
point,  slowly  to  this  basin.  Then  pour  the  soup 
back  into  the  saucepan,  place  it  on  the  fire,  and 
stir  carefully  until  the  eggs  are  cooked.  This  soup 
requires  care  not  to  curdle  the  eggs. 


Potage  a la  Royale. 

Ingredients. 

Three  pints  of  White  Stock. 

Two  ounces  of  cooked  Macaroni. 

Three  yolks  of  Eggs. 

One  ounce  of  grated  Parmesan  Cheese. 

One  gill  of  Cream. 

Salt  and  Cayenne. 

Put  the  stock  in  a stewpan  to  boil,  add  the 
macaroni  cut  up  into  pieces  half  an  inch  long ; when 
this  is  cooked  mix  the  eggs  and  cream  together  in 
a basin,  then  draw  the  stewpan  off  the  fire  and 
add  the  cream  and  eggs,  the  grated  cheese,  a little 
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cayenne  and  salt.  The  soup  must  not  boil  after 
the  cheese  and  liaison  are  in,  or  it  will  be  spoilt. 


Puree  de  Marrons. 

Ingredients. 

Twenty-five  large  Chestnuts. 

Three  ounces  of  Butter. 

One  teaspoonful  of  Castor  Sugar. 

One  pint  and  a half  of  White  Stock. 

Half  a pint  of  Cream. 

Pepper  and  Salt. 

Slit  the  chestnuts  at  both  ends,  put  them  into 
boiling  water,  and  boil  ten  minutes.  Then  remove 
the  husks.  Melt  the  butter  in  a saucepan,  put  in 
the  chestnuts  and  saute  for  a few  minutes,  but  do 
not  brown.  Then  add  the  stock  and  let  the  soup 
boil  until  the  chestnuts  are  tender,  when  they 
must  be  rubbed  through  a hair-sieve.  Warm  up 
the  soup,  add  the  sugar,  seasoning,  and  cream, 
and  it  is  ready  to  serve. 


Puree  de  Navets. 

Ingredients. 

Twelve  large  Turnips. 

Five  ounces  of  Butter. 

One  ounce  of  Castor  Sugar. 

Two  quarts  of  White  Stock. 
Half  a pint  of  Cream. 

A little  grated  Nutmeg. 


22 


HIGH-CLASS  COOKERY. 


Peel  and  slice  the  turnips,  put  them  into  a 
stewpan  with  four  ounces  of  butter  and  one  ounce 
of  castor  sugar  and  drawn  down,  taking  care  that 
they  do  not  get  brown ; then  add  the  stock  and 
simmer  gently  for  three-quarters  of  an  hour: 
strain  this,  and  rub  the  turnips  through  a hair- 
sieve.  Boil  up  the  stock  and  skim  it  well,  add 
the  passed  turnips,  the  cream,  and  an  ounce  of 
butter ; stir  all  well  together,  boil  up  once  and 
serve. 


Puree  de  Homard. 

Ingredients. 

One  Hen  Lobster. 

Two  sticks  of  Celery. 

One  Carrot. 

One  Turnip. 

Four  Shalots. 

Bay-leaf,  Thyme,  and  Parsley. 

Three  ounces  of  Butter. 

Three  ounces  of  Flour. 

Three  pints  of  Stock  (Fish  Stock  is  best). 

One  glass  of  Sherry. 

A tablespoonful  of  Anchovy  Sauce. 

A tablespoonful  of  Harvey  Sauce. 

A little  Lemou  Juice  and  Cayenne. 

Cut  up  all  the  vegetables  very  small  and  fry 
them  a light  brown  in  the  butter  ; stir  in  the  flour, 
mix  well,  add  the  stock,  stir  well  till  it  boils,  then 
set  it  by  the  side  of  the  fire  to  simmer  gently  for 
half  an  hour.  Break  up  the  lobster,  cut  up  the 
meat  from  the  claws  into  neat  pieces,  and  put 
them  on  one  side  until  the  soup  is  finished.  Break 
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up  the  shell,  the  rest  of  the  lobster  and  some  of 
the  spawn,  in  a mortar,  and  put  it  into  the  soup, 
let  it  all  boil  for  ten  minutes,  then  rub  it  through 
a hair-sieve,  put  it  back  on  the  fire,  let  it  boil  up, 
skim  it  well,  add  the  sherry,  Harvey,  anchovy, 
lemon-juice,  and  cayenne.  Put  the  pieces  of 
lobster  and  some  small  quenelles  of  whiting  into 
the  tureen,  pour  the  soup  on  them,  and  serve. 

Puree  de  Pommes  de  Terre. 

(Potage  Farmentier.) 

Ingredients. 

One  pound  of  Potatoes. 

One  Onion. 

Two  leaves  of  Celery. 

One  ounce  of  Butter. 

One  pint  of  Stock. 

One  gill  of  Cream. 

Salt. 

Fried  Bread. 

Wash  all  the  vegetables,  and  cut  them  into  thin 
slices.  Melt  the  butter  in  a stewpan ; put  in 
the  sliced  vegetables.  Place  the  stewpan  on  the 
fire  and  let  the  vegetables  cook  for  five  minutes  ; 
then  add  the  stock,  and  boil  slowly  until  the 
vegetables  are  quite  tender.  Now  rub  the  vege- 
tables through  a tammy-cloth  or  hair-sieve.  Put 
the  soup  back  in  a saucepan,  add  the  cream,  and  ‘ 
when  hot  it  is  ready  to  serve.  Take  two  or  three 
slices  of  stale  bread  ; remove  the  crust,  and  cut 
the  crumb  into  dice.  Pry  either  in  fat  or  butter, 
and  serve  with  the  soup. 
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Puree  a la  Princesse. 

Ingredients. 

One  Chicken. 

Two  ounces  of  Butter. 

One  Onion. 

A little  Mace. 

Bay-leaf. 

Parsley  Stalks. 

Twelve  White  Peppercorns. 

Salt. 

Two  quarts  of  Yeal  or  White  Stock. 

Cut  the  fowl  in  pieces  well  wash  it,  put  it  iu  a 
stewpan  previously  buttered,  with  the  onion,  mace, 
&c.  Put  the  lid  on,  let  it  cook  over  the  fire  ten 
minutes,  taking  care  that  it  does  not  brown ; add 
the  stock  ; simmer  this  gently  one  hour. 

Next  put  in  a stewpan — 

Two  ounces  of  Butter. 

Two  ounces  of  Flour  (Vienna). 

When  well  melted,  strain  the  liquor  from  the 
chicken  into  it,  and  stir  well ; let  it  cook  a few 
minutes ; add  the  juice  of  half  a lemon  and  half  a 
pint  of  cream. 

Take  the  best  pieces  of  chicken  from  the  bones, 
pound  in  the  mortar,  add  to  the  stock,  and  then 
strain  through  a tammy-cloth. 

This  soup  must  not  boil  after  the  chicken  and 
cream  are  added. 
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Puree  de  Pois  Verts. 

(Potage  St.  Germain.) 

Ingredients. 

One  quart  of  Peas. 

One  handful  of  Parsley. 

A small  hunch  of  Mint. 

One  quart  of  Stock. 

One  gill  of  Cream. 

Salt  and  Pepper. 

Put  the  stock  on  to  boil.  When  boiling  add 
the  salt,  then  the  peas,  and  other  ingredients 
except  the  cream ; boil  until  the  vegetables  are 
tender,  then  pass  them  through  a hair-sieve  with 
the  stock  they  were  boiled  in,  and  again  pass 
through  a tammy-cloth,  if  desired  very  smooth ; 
put  all  back  into  a clean  stewpan  to  boil  up,  and 
just  before  serving  add  the  cream  and  a teaspoonful 
of  castor  sugar. 


Puree  a la  Palestine. 

Ingredients. 

Two  pounds  of  Jerusalem  Artichokes. 

Two  ounces  of  Butter. 

One  quart  of  White  Stock. 

Half  a pint  of  Cream. 

Pepper  and  Salt. 

Wash,  peel,  and  slice  the  vegetables  in  lemon- 
juice  and  water.  Melt  the  butter  in  a stewpan, 
put  in  the  vegetables,  and  cook  carefully  for 
about  five  minutes,  being  careful  the  vegetables 
do  not  brown.  Add  the  stock  and  boil  until  the 
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artichokes  are  tender,  then  rub  them  through  a 
hair-sieve.  Return  the  soup  to  the  saucepan,  warm 
it  up,  add  the  cream,  and  it  is  ready  to  serve. 

Puree  de  Tomates. 

Ingredients. 

Three  pints  of  Stock. 

Two  ounces  of  lean  Ham. 

One  Onion. 

Half  a Carrot. 

A little  Celery. 

One  Shalot. 

One  ounce  of  Butter. 

One  ounce  of  Cornflour. 

Half  a gill  of  Cream. 

Three  pounds  of  Tomatoes. 

One  tablespoouful  of  Vinegar. 

Salt,  Pepper,  and  Nutmeg. 

Put  all  these  ingredients,  except  the  tomatoes 
and  the  stock,  into  a saute-pan  and  saute  them 
for  five  minutes,  then  add  the  tomatoes  sliced ; let 
them  simmer,  and  when  cooked  pass  through  a 
fine  sieve ; add  the  cornflour  to  the  stock,  and  let 
it  boil  about  five  minutes.  Then  stir  it  to  the 
tomatoes,  give  it  a boil  up,  and  add  the  cream. 
This  soup  can  be  made  of  tinned  tomatoes. 


Pur4e  de  Choux  de  Bruxelles. 

Ingredients. 

One  pound  of  Brussels  Sprouts. 

One  quart  of  boiling  White  Stock. 
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One  gill  of  thick  Cream. 

A quarter  of  an  ounce  of  Cornflour. 

Boil  the  Brussels  sprouts  until  tender,  with  the 
lid  off  and  a small  piece  of  soda  in  the  water, 
drain  them,  and  pass  through  a sieve.  Then  put 
this  into  a pan  with  the  stock  and  the  cornflour 
(blended  in  a little  stock),  stir  till  it  boils.  Add 
the  cream  and  seasoning,  and  get  it  quite  hot, 
but  care  must  be  taken  that  it  does  not  boil, 
or  the  colour  will  be  spoilt.  Serve  with  fried 
bread. 

Windsor  Soup. 

(For  Six  Persons.) 

Ingredients. 

Nine  ounces  of  Butter. 

Two  ounces  of  Flour. 

Two  pints  of  Stock. 

Two  ounces  of  Pearl  Barley. 

Yolks  of  four  Eggs. 

Three-quarters  of  a pint  of  Double  Cream. 

Asparagus  Points. 

Put  five  ounces  of  butter  into  a casserole  to 
melt,  add  two  ounces  of  flour  to  make  it  a brown 
colour ; moisten  with  two  pints  of  stock.  When 
this  boils,  add  two  ounces  of  pearl  barley,  and  let 
it  cook  for  about  two  hours.  When  cooked,  put  it 
through  a sieve,  then  turn  it  into  a casserole,  and 
let  it  simmer  for  about  ten  minutes ; add  the 
yolks  of  four  beaten-up  eggs,  three-quarters  of  a 
pint  of  double  cream,  and  four  ounces  of  good 
butter.  Serve  with  asparagus  heads. 
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DRESSED  FISH. 


GENERAL  REMARKS  ON  COOKING  FISH. 

Fish  should  always  be  steamed,  except  the  very 
strong  kinds,  such  as  Mackerel  and  Eels  ; these 
must  be  boiled.  In  my  book  of  “ Plain  Cookery 
Recipes  ” I suggest  several  ways  of  steaming  Fish 
in  a small  household  where  there  are  perhaps  not 
many  saucepans  to  be  had.  Since  writing  those 
remarks  I have  found  a first-rate  fish  steamer,* 
made  of  block  tin  with  a copper  bottom  and  in 
various  sizes.  These  steamers  have  a great 
advantage  over  my  simple  method,  which  is 
that  from  an  arrangement  under  the  drainer 
on  which  the  fish  is  placed,  the  steam  as  it 
condenses  on  the  lid  does  not  drip  back  upon 
the  fish  and  make  it  sodden,  but  falls  down  into 
the  water  underneath.  Fish  takes  rather  longer  to 
steam  than  to  boil,  but  it  is  very  much  nicer,  as 
the  flavour  and  goodness  are  fully  preserved.  Put 
a good  tablespoonful  of  salt  in  the  water,  and  do 
not  put  the  fish  into  the  steamer  until  the  water 

* These  steamers  are  to  be  bought  of  Messrs.  Davis  & Co., 
200,  Camberwell  Road,  S.E. 
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boils.  The  recipes  for  Athenian  Eel,  Water 
Souchy,  to  warm  up  Salmon,  and  Perch ; Bream 
Pie,  and  Stewed  Trout,  I found  in  MSS.  among 
my  grandfather’s  papers  (Thomas  Love  Peacock, 
author  of  “ Headlong  Hall,”  etc.).  Among  the 
entrees,  Filet  de  Bceuf  aux  huitres,  Salmi  of  Wild 
Duck  and  Minced  Veal  are  also  his. 


Bream  or  John  Dory  Pie. 

Ingredients. 

Two  pounds  of  Bream  or  John  Dory. 

Four  Eggs  (hard-boiled). 

Two  Shalots  (chopped  fine). 

Two  ounces  of  Butter. 

Three  ounces  of  Bread-crumbs. 

Half  a teaspoonful  of  Thyme  and  Marjoram. 

One  teaspoonful  of  chopped  Parsley. 

One  teaspoonful  of  Anchovy  Sauce. 

One  teaspoonful  of  Worcester  Sauce. 

Cayenne  Pepper. 

Salt. 

One  gill  of  Stock. 

Cut  the  bream  in  slices.  Mix  the  butter,  bread- 
crumbs, shalot,  and  seasoning  together,  and  make 
into  small  balls.  Cut  the  eggs  in  quarters.  Lay 
the  bream  in  a pie-dish,  and  then  a layer  of  egg 
and  seasoning,  balls,  &c.,  and,  if  liked,  some  pieces 
of  lobster.  Cover  with  a crust  of  rough  puff-paste, 
and  bake  in  a moderate  oven  one  hour  and  a half. 
Mix  the  Worcester  and  anchovy  sauce  with  the 
stock,  and  pour  into  the  pie,  after  it  is  baked.  A 
glass  of  Sherry  or  Chablis  may  be  added. 
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Cotelettes  aux  Huitres  k 
la  Creme. 

Ingredients. 

Two  dozen  Oysters  and  their  liquor. 

Two  and  a half  ounces  of  Vienna  Flour. 

One  and  a Half  ounce  of  Butter. 

Parsley. 

Half  a gill  of  Cream. 

Six  Mushrooms. 

Bread-crumbs. 

One  dessertspoonful  of  Lemon  Juice. 

The  Yolks  of  three  Eggs. 

Salt  and  Cayenne. 

Cook  the  flour  well  in  the  butter,  then  add 
one  gill  of  boiling  oyster  liquor,  the  cream, 
lemon-juice,  salt  and  cayenne  and  the  yolks  of 
egg;  stir  these  all  well  together  till  it  thickens. 
Take  the  beards  off  the  oysters,  cut  each  of  them 
into  four  pieces  and  stir  them  into  the  mixture, 
also  the  mushrooms  chopped  up.  Turn  this  out 
on  a dish  to  cool.  Divide  this  mixture  into  por- 
tions of  equal  size,  egg  and  bread-crumb  them, 
form  into  nice-shaped  cutlets,  fry  them  in  boiling 
fat,  and  dish-up  with  fried  parsley.  Serve  with 
oyster  sauce  made  as  follows : — 

Ingredients. 

The  Beards  of  the  Oysters. 

Thyme. 

Bayleaf  and  Parsley. 

One  pint  of  White  Stock. 

Two  ounces  of  Butter. 

One  and  a half  ounce  of  Flour. 

Three  gills  of  Fish  Stock  or  Oyster  Liquor. 
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One  gill  of  Cream. 

Salt. 

A few  drops  of  Lemon-juice. 

Cayenne. 

Cook  the  butter  in  the  flour,  stir  in  the  white 
stock  and  the  fish  stock,  add  the  beards  of  the 
oysters  and  the  onion,  thyme,  parsley,  and  bay- 
leaf  ; cook  all  together  for  about  twenty  minutes  ; 
add  the  cream,  a little  salt  and  cayenne  and  a few 
drops  of  lemon-juice  ; pass  through  a tammy-cloth 
and  serve  with  the  oyster  cutlets. 


Darne  de  Turbot  Parisienne. 

Ingredients. 

One  pound  of  Turbot. 

One  glass  of  Chablis. 

Half  a pint  of  White  Sauce. 

One  tablespoonful  of  grated  Parmesan  Cheese. 

One  teaspoonful  of  chopped  Parsley. 

Two  floury  mashed  Potatoes. 

Cut  the  fish  in  slices,  place  on  a greased  tin, 
pour  over  half  the  wine,  and  cover  with  a greased 
paper.  Cook  in  a slow  oven.  Boil  down  the 
rest  of  the  wine,  add  the  white  sauce  and  the 
parsley.  Eub  the  potatoes  through  a sieve,  roll 
them  into  balls  the  size  of  marbles,  flour  thickly, 
and  fry  in  hot  fat.  Dish  the  fish  neatly,  pour 
the  sauce  over,  and  sprinkle  the  cheese  on  the 
top.  Brown  the  cheese  under  the  gas  grill  or 
before  the  fire.  Serve  the  potato  balls  at  each 
end  of  the  dish. 
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Dressed  Mussels. 

Ingredients. 

Two  quarts  of  Mussels. 

One  small  Onion. 

Bay -leaf. 

A tablespoonful  of  Salt. 

First,  well  wash  the  mussels  and  lay  them  in 
water  over  night  with  a handful  of  salt;  when 
they  are  quite  clean  put  them  in  a stewpan,  with 
the  onion  and  bay  leaf;  sprinkle  over  them  the 
salt,  put  on  the  lid,  and  stand  them  over  the  fire 
for  a few  minutes,  when  the  shells  will  open ; 
take  them  out  of  the  stewpan  and  carefully  take 
them  from  the  shells,  removing  with  care  a small 
piece  of  weed  which  lies  in  the  centre  of  the 
mussel.  Strain  the  liquor  which  will  be  in  the 
stewpan,  and,  if  liked,  can  be  made  into  a sauce 
with 

One  ounce  of  Butter. 

Half  an  ounce  of  Flour. 

Cayenne  Pepper. 

Lemon  Juice. 

Half  a gill  of  Cream. 

and  poured  over  the  mussels.  Or  just  warmed  in 
their  own  liquor,  and  served  with  brown  bread 
and  butter. 


Eel  Pie. 

Ingredients. 

One  pound  of  Eels. 

Half  a pint  of  Meat  Stock, 
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Pepper  and  Salt. 

One  tablespoonful  of  Lemon  J uice. 

Two  tablespoonfuls  of  Mushroom  Ketchup. 

Cut  up  the  eels  into  pieces  between  two  and 
three  inches  long.  Cut  off  the  heads  and  tails  and 
stew  them  in  half  a pint  of  meat  stock.  Strain 
out  the  heads  and  tails  when  they  are  thoroughly 
cooked,  and  mix  into  the  stock  a little  pepper  and 
salt,  a tablespoonful  of  lemon-juice,  and  two  table- 
spoonfuls of  mushroom  ketchup.  Put  the  pieces 
of  eel  into  a pie-dish,  pour  in  this  sauce,  cover 
with  a good  crust,  and  bake. 


Filets  de  Cabillaud  a la 
Normande. 

Ingredients. 

One  slice  of  Cod  of  moderate  thickness. 

Half  a gill  of  Chablis. 

Four  Oysters. 

Four  Button  Mushrooms. 

Four  small  Quenelles. 

One  gill  of  Bechamel  Sauce. 

One  yolk  of  Egg. 

1 ut  the  slice  ol  cod  on  a greased  tin,  cover 
with  a greased  paper  and  bake  in  a slow  oven 
for  about  fifteen  minutes.  Eeduce  the  wine  in 
a stewpan,  add  the  sauce  with  the  yolk  of  egg 
mixed  in  it,  the  oysters  blanched,  the  mushrooms 
and  the  quenelles,  and  season  to  taste.  Place  the 
slice  of  fish  on  a dish,  pour  the  sauce  over,  and 
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place  the  oysters,  mushrooms,  and  quenelles  in 
groups  in  the  corners  of  the  dish. 

Ingredients  for  the  Quenelles. 

Quarter  ounce  of  Butter. 

Half  ounce  of  Flour. 

Quarter  gill  of  Stock. 

Two  and  a half  ounces  of  Whiting. 

One  yolk  of  Egg. 

For  method  see  Quenelles,  page  128,  using  tea- 
spoons instead  of  dessert-spoons. 


Filets  de  Rougets  a Ntalienne. 

Take  your  mullets  and  fillet  them,  making  two 
fillets  only  of  each  mullet.  Six  mullets  make  a 
nice  dish.  Butter  your  dish,  lay  the  fillets  neatly 
on,  sprinkle  over  a little  salt,  lemon-juice,  and 
pepper.  Cover  them  with  a buttered  paper,  and 
place  in  a moderate  oven  till  done.  Drain  any 
moisture  from  the  dish  into  the  sauce.  Serve 
with  Sauce  Italienne  poured  over  the  mullet. 


Filets  de  Soles  a la  Colbert. 

Ingredients. 

Two  Soles. 

Four  Anchovies  pounded  or  a little  Anchovy  Essence. 

One  Clove  Garlic. 

Half  a pint  of  Melted  Butter  Sauce. 

Skin  and  fillet  the  soles.  Fold  them,  by  placing 
each  fillet  round  the  left  thumb  and  twisting  the 
two  ends  tightly  together.  Put  them  on  to  a small 
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baking  sheet,  previously  buttered.  Sprinkle  them 
with  a little  salt  and  lemon-juice,  cover  with 
buttered  paper,  and  bake  in  a hot  oven  for  ten 
minutes.  When  done,  roll  the  filets  of  sole  in 
brown  bread-crumbs.  Dish  in  a circle,  put  a 
round  pat  of  Maitre  d’Hotel  butter  on  the  top  of 
each,  pour  sauce  round,  and  serve  hot. 

Sauce  Anchovois. 

Bone  and  pound  the  anchovies.  Add  them, 
with  the  clove  of  garlic,  to  half  a pint  of  good 
melted  butter,  prepared  with  one  ounce  of  butter, 
half  an  ounce  of  flour,  and  half  a pint  of  fish- 
stock  made  from  the  bones  of  the  soles ; boil  for 
six  minutes,  and  strain  before  serving 

CD* 

Fish  sauce  is  always  better  if  it  is  made  from 
fish- stock. 


Filets  de  Soles  a la  Savoy. 

Ingredients. 

Two  Soles. 

Eight  Oysters. 

Hollandaise  Sauce. 

Lemon  Juice. 

Browned  Crumbs. 

Egg- 

Bread-crumbs. 

Seasoning. 

Skin  and  fillet  the  soles,  season,  and  sprinkle 
the  fillets  with  lemon-juice,  roll  them  up,  and 
cook  them  in  a cool  oven.  Blanch  and  beard  the 
oysters  and  cover  with  Hollandaise  sauce 
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crumb,  and  fry  them.  Coat  the  cooked  fillets  of 
sole  with  Hollandaise  sauce,  and  place  them  in  a 
line  down  each  side  of  an  entree  dish,  put  the 
brown  crumbs  in  the  centre  and  the  oysters  on 
top.  Serve  very  hot. 


Fish  Cakes. 

Ingredients. 

One  pound  of  cold  Flsli. 

Half  a pint  of  thick  Brown  Sauce. 

One  dessertspoonful  of  Anchovy  Sauce. 

Six  Gherkins. 

One  Egg. 

Two  ounces  of  Bread-crumbs. 

Make  the  brown  sauce  hot  and  stir  into  it  the 
anchovy  sauce  and  the  gherkins,  chopped  finely. 
Take  the  stewpan  off  the  fire,  and  add  the  fish  in 
small  flakes,  removing  all  skin  and  bone.  Turn 
this  on  to  a plate,  and  when  cold  form  into  little 
cakes,  egg  and  bread-crumb  them,  and  fry  them ; 
serve  with  fried  parsley. 


Homard  a la  St.  Stephens. 

Ingredients. 

One  Lobster. 

One  gill  of  Salad  Oil. 

One  tablespoonful  of  Sherry. 

Pepper,  Salt,  and  Cayenne. 
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A little  Chopped  Parsley  and  Garlic. 

One  tablespoonful  of  Chablis. 

One  ounce  of  Butter. 

Lemon-juice. 

Two  tablespoonfuls  of  Espagnole  Sauce. 

Take  a nice  fresh  lobster,  split  it  down  the 
centre  and  cut  the  meat  into  small  pieces ; fry  it 
in  salad  oil  for  five  minutes,  then  pour  off  the  oil 
and  add  the  sherry,  salt,  pepper,  cayenne,  chopped 
parsley  and  garlic  and  chablis,  let  this  all  boil  for 
about  five  minutes,  then  add  the  Espagnole  sauce, 
boil  it  for  a few  minutes  more,  dish  up  the  meat 
in  the  shells,  add  the  butter  and  lemon -juice  to 
the  sauce,  give  it  a boil  up,  pour  it  over  the 
lobster,  and  serve. 


Lobster  Cutlets. 

Ingredients. 

One  Hen  Lobster. 

One  ounce  and  a half  of  Butter. 

One  ounce  of  Flour. 

One  tablespoonful  of  Cream. 

Salt  and  Cayenne. 

One  gill  of  Water. 

One  Egg. 

Bread-crumbs. 

Parsley. 

Eemove  all  the  flesh  from  the  tail  and  claws  of 
the  lobster  and  cut  it  up  into  small  pieces.  Take 
the  coral  of  the  lobster,  wash  it,  dry  it,  and  then 
pound  it  in  a mortar  with  one  ounce  of  butter,  and 
rub  it  through  a hair-sieve.  Put  in  a stewpanone 
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ounce  of  flour  and  half  an  ounce  of  butter,  and  mix 
these  together  over  the  fire ; then  add  the  water 
and  boil  the  mixture  well.  Put  in  the  coral  butter, 
the  cream,  and  the  seasoning.  Mix  well,  add  the 
lobster,  and  turn  on  a plate  to  cool.  Make  up 
into  cutlets,  egg  and  crumb  each  one  carefully, 
and  fry  in  sufficient  fat  to  cover  them.  Dish 
the  cutlets  on  a napkin  and  garnish  with  fried 
parsley. 


Lobster  Souffle. 

Ingredients. 

Two  Whitings. 

One  Hen  Lobster. 

One  gill  of  Cream. 

Two  ounces  of  Butter. 

Two  ounces  of  Flour. 

One  gill  of  Fish  Stock  made  from 
bones  of  the  Whitings. 

Four  Eggs. 

Take  the  meat  of  the  whitings  (half  a pound)  off 
the  bones  and  the  coral  from  the  lobster,  pound 
these  two  together  in  a mortar,  then  pass  through 
a wire  sieve.  Make  a sauce  of  one  ounce  of  butter, 
two  ounces  of  flour,  and  the  gill  of  fish  stock  ; this 
must  be  well  cooked.  Take  the  meat  of  the  body 
of  the  lobster  (half  a pound)  and  pound  in  a mortar 
with  the  whiting  and  the  sauce,  adding  the  eggs 
one  at  a time ; when  well  pounded,  pass  all  through 
a hair-sieve,  add  a little  cayenne  pepper  and  the 
cream  well  whipped.  Take  a plain  souffle  mould 
and  well  butter  it,  put  a layer  of  the  abo\:  e mix- 
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ture  in  the  bottom  of  the  mould,  and  a few  pieces 
of  the  meat  from  the  lobster’s  claws ; repeat  this 
till  the  mould  is  full.  The  mould  must  be  evenly 
filled.  Cover  with  buttered  paper,  and  steam  very 
gently  for  half  an  hour.  Serve  very  hot  with 
white  sauce,  poured  over  the  souffle.  You  can 
use  half  a pint  of  cream  instead  of  the  sauce  if 
you  like  to  make  the  souffle  richer. 


Matelotte  of  Eels. 

Ingredients. 

One  pound  of  Eels. 

One  gill  of  Claret. 

Half  a pint  of  Stock. 

Bouquet  Garni. 

A few  pieces  of  Carrot,  Turnip,  Onion, 
and  half  a basket  of  Mushrooms ; Stalks 
and  trimmings  to  he  used  with  the 
Vegetables. 

Salt. 

Half  a pint  of  Brown  Sauce. 

A teaspoonful  of  Anchovy  Sauce. 

Cut  up  the  eels,  and  cook  them  for  about  half 
an  hour  in  the  claret,  stock  and  vegetables ; when 
cooked  take  out  the  fish,  strain  the  stock  and 
reduce,  then  add  the  brown  sauce  and  anchovy 
sauce.  Extract  the  juice  from  half  a basket  of 
mushrooms  by  cooking  them  in  butter  and  lemon- 
juice,  add  this  to  the  stock  and  sauce,  then  put 
the  eels  in  to  get  hot  through.  Cook  some  button 
onions  in  some  stock  and  butter  for  two  and  a 
half  hours  in  the  oven ; serve  these  with  the  eels, 
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Oyster  Souffle. 

Ingredients . 

Two  Whitings  (half  a pound  of  Fish). 

Twelve  Oysters. 

Three  Eggs. 

Two  ounces  of  Flour. 

One  gill  of  Oyster  Liquor. 

One  ounce  of  Butter. 

One  gill  of  Cream. 

Blanch  and  beard  the  oysters  and  cut  each  one 
in  four  pieces.  Put  the  butter  and  flour  into  a 
stewpan  and  mix  them  well  together  over  the  fire, 
add  the  one  gill  of  oyster  liquor  and  stir  till  it 
thickens  and  the  flour  is  cooked.  When  cooked, 
put  this  panada  and  the  meat  of  whitings  into  a 
mortar,  and  pound  them  well  together,  adding  the 
three  eggs,  one  at  a time,  also  a little  salt  and 
cayenne  pepper.  Pass  this  mixture  through  a 
hair-sieve ; stir  the  oysters  and  the  whipped 
cream  lightly  in.  Well  butter  your  mould,  pour 
in  the  mixture,  cover  it  with  buttered  paper,  and 
steam  it  gently  for  half  an  hour. 

Sauce  for  Oyster  Souffle. 

Ingredients. 

Bones  of  the  Whitings. 

Beards  of  the  Oysters. 

One  ounce  of  Flour. 

One  ounce  of  Butter. 

Half  a gill  of  Cream. 

To  make  half  a pint  of  stock,  boil  down  the 
beards  of  the  oysters  and  whitings’  bones  in  one 
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pint  of  water.  Melt  the  flour  and  butter  together, 
stir  in  the  half  pint  of  stock,  and  let  it  boil  six 
minutes ; then  add  the  cream,  a few  drops  of  lemon- 
juice,  and  a little  cayenne.  Pour  this  over  the 
souffle. 


Petits  Souffles  de  Homard. 

Ingredients. 

One  Hen  Lobster. 

Three  tablespoonfuls  of  good  Mayonnaise  Sauce. 

Half  a pint  of  Aspic  Jelly. 

One  gill  of  Tomato  Sauce. 

Cut  up  the  meat  of  the  lobster  into  neat  pieces. 
Take  ,some  Ptamequin  cases  and  prepare  as  for  a 
souffle,  with  bands  of  writing-paper  about  three 
inches  above  the  case.  Put  the  Mayonnaise 
sauce,  the  tomato  sauce,  and  aspic  jelly  into  a 
basin,  and  whisk  till  it  begins  to  look  white; 
stir  in  the  pieces  of  lobster,  add  a little  tarragon 
and  chervil ; then  fill  the  Kamequin  cases.  When 
set,  take  off  the  papers  carefully.  Garnish  with 
coral  sprinkled  on  the  top,  and  serve. 


Petites  Truites  de  Riviere  a 
I'lsabelle. 

Ingredients. 

Two  Trout. 

I welve  prepared  Mussels, 
b inely  chopped  Parsley. 

Two  ounces  of  Butter. 

Two  tablespoonfuls  of  Salad  Oil. 
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Season  tlie  fish,  cover  thickly  with  dry  flour. 
Fry  in  a frying-pan  in  hot  salad  oil.  Drain,  dish 
np  neatly  and  .sprinkle  thickly  with  very  finely 
chopped  parsley.  Put  the  mussels  round  the 
fish.  Boil  up  the  butter,  brown  slightly  and  pour 
it  round  the  trout. 


Scollops  of  Turbot. 

Ingredients. 

One  pound  of  Cold  Turbot. 

Half  a pint  of  White  Sauce. 

One  teaspoonful  of  Anchovy  Sauce. 

Cayenne  and  Salt. 

Browned  Bread-crumbs. 

One  ounce  of  Butter. 

Take  one  pound  of  cold  turbot,  salmon,  or  any 
cold  fish,  break  it  into  small  pieces,  put  in  a stew- 
pan  with  a little  salt  and  pepper,  and  the  white 
sauce,  to  which  may  be  added  one  tablespoonful  of 
cream,  also  the  anchovy  sauce,  and  cayenne. 

Butter  some  scollop  shells,  and  sprinkle  over 
them  a few  brown  crumbs ; fill  in  with  the  mixture  ; 
again  sprinkle  them  with  brown  crumbs,  and  put 
them  in  the  oven  to  get  hot  through.  Serve  on  a 
napkin  in  the  shells. 


Slice  of  Salmon  Baked. 

Ingredients. 

Two  tablespoonfuls  of  Salad  Oil. 

One  teaspoonful  of  chopped  Parsley. 


DRESSED  FISH. 


43 


One  Gherkin  chopped  fine. 

One  Shalot  chopped  fine. 

One  Anchovy  chopped  fine. 

Half  a teaspoonful  of  Cayenne  Sauce. 

Mix  these  all  together  and  rub  over  both  sides  of 
a slice  of  salmon.  Wrap  the  salmon  in  buttered 
paper  and  bake  about  half  an  hour.  Serve  in  the 
paper. 


Sole  a la  Mattre  d’Hotel. 

Ingredients. 

One  Sole,  filleted. 

One  ounce  of  Butter. 

Three  quarters  of  an  ounce  of  Flour. 

Half  a pint  of  Milk  and  Water. 

Lemon-juice. 

Salt  and  Pepper. 

One  teaspoonful  of  chopped  Parsley. 

Half  a gill  of  Cream. 

Put  the  bones  and  fins  of  the  sole  into  a sauce- 
pan with  half  a pint  of  water  and  milk,  and  put  it 
on  to  boil.  Fold  the  fillets  loosely,  put  them  on 
a greased  tin,  sprinkle  with  pepper  and  salt,  and 
squeeze  some  lemon-juice  over  them.  Cover  with 
a buttered  paper,  and  place  in  a moderate  oven 
for  about  six  minutes.  Melt  the  butter  in  a 
stewpan,  add  the  flour,  mix  well.  Strain  and 
pour  in  the  fish-stock  made  from  the  bones,  and 
boil  for  ten  minutes.  Then  add  salt,  pepper, 
cream,  lemon-juice,  and  the  chopped  parsley. 
Arrange  the  fillets  in  a circle  on  a dish,  and  pour 
the  sauce  over  them. 
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Sole  aux  Fines  Herbes. 

Ingredients. 

One  Sole. 

Half  a pint  of  White  Sauce. 

Two  tablespoonfuls  of  Tarragon  Vinegar. 

One  teaspoonful  of  mixed  Parsley,  Tarragon,  and 
Chervil  chopped  finely. 

Put  the  fish  on  a greased  tin  and  hake  in  a slow 
oven  for  about  ten  minutes  or  until  done.  Prnduce 
the  vinegar  in  a stewpan,  add  the  white  sauce  and 
mix  well,  then  the  chopped  herbs,  and  seasoning 
to  taste.  Place  the  fish  when  done  on  a dish, 
pour  the  sauce  over  it.  (The  white  sauce  should 
be  made  of  fish-stock.) 


Sole  au  Gratin  a I’Anglaise  (No.  1). 

Ingredients. 

One  Sole. 

One  teaspoonful  of  chopped  Parsley. 

Half  a Shalot. 

Four  Mushrooms. 

Lemon-juice. 

Salt  and  Pepper. 

Two  tablespoonfuls  of  Italian  Sauce. 

Half  an  ounce  of  Butter. 

Browned  Crumbs. 

Skin  the  sole,  cut  off  the  fins  and  the  head  and 
tail,  and  nick  it  with  a knife  on  both  sides.  Dry 
it  well ; chop  the  parsley,  shalot,  and  mushrooms 
and  mix  them  together.  Butter  a dish,  sprinkle 
half  the  chopped  mushrooms,  parsley,  and  shalot 
on  the  dish.  Lay  the  sole  on  this  seasoning,  and 
sprinkle  the  rest  of  the  parsley,  &c.,  over  the  fish. 
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Squeeze  over  a little  lemon-juice,  season  with 
salt  and  pepper,  and  then  shake  over  some  bread- 
crumbs previously  browned  in  the  oven.  Lay  the 
butter  in  little  bits  here  and  there  on  the  fish. 
Put  the  sole  in  a moderate  oven  and  hake  it  about 
ten  minutes.  Eemove  the  fish  on  to  a clean  dish. 
Warm  up  the  sauce  and  pour  it  round  the  fish. 

Sole  au  Gratin  (No.  2). 

Ingredients. 

One  Sole. 

Half  a gill  of  Stock. 

Half  a Shalot. 

Four  Mushrooms. 

Half  an  ounce  of  Butter. 

Half  teaspoonful  of  chopped  Parsley. 

Two  tablespoonfuls  of  Brown  Sauce. 

Skin  the  sole  and  place  in  a gratin  dish,  pour  a 
little  stock  over  the  fish,  and  add  small  pieces  of 
butter  here  and  there  on  the  fish.  Place  the  fish 
in  the  oven  to  partially  cook  it.  Pry  the  mush- 
room and  shalot  in  the  butter,  add  parsley,  brown 
sauce,  a very  little  sherry,  seasoning,  a little  glaze, 
and  liquid  from  sole.  Cover  the  fish  with  the 
sauce,  sprinkle  over  a few  crumbs,  add  small 
pieces  of  butter  as  before,  and  finish  cooking  in 
the  oven. 

Soles  a la  Bohemienne. 

Ingredients. 

Two  Soles,  filleted. 

Two  Truffles. 

Two  Eggs  (hard-boiled). 

One  tablespoonful  of  chopped  Parsley. 
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One  tablespoonful  of  Lobster  Coral. 

Three-quarters  of  an  ounce  of  Butter. 

One  ounce  of  Flour. 

One  gill  of  Fish-Stock. 

Half  a gill  of  Cream. 

Cayenne,  Salt. 

Lemon-juice. 

Fillet  the  soles,  fold  them  over,  put  them  on  a 
buttered  tin,  cover  them  with  a buttered  paper  to 
prevent  them  from  burning,  and  cook  in  the  oven. 
Melt  the  butter  in  a stewpan ; add  the  Hour  and 
fish-stock ; when  well  cooked,  add  the  cream,  salt, 
cayenne,  and  lemon-juice.  Chop  up  the  truffles, 
yolks  of  eggs,  and  parsley  finely  ; pound  the  coral 
in  the  mortar,  and  pass  through  a hair-sieve.  Next 
arrange  the  soles  on  a dish,  pour  the  sauce  over ; 
ornament  each  fillet,  thus : one  with  truffles,  one 
with  eggs,  one  with  coral,  another  with  parsley,  so 
on  alternately. 

Sole  a la  Portugaise. 

Ingredients. 

One  large  Sole. 

One  ounce  of  Butter. 

One  Shalot. 

Half  a teaspoonful  of  Parsley. 

Half  a teaspoonful  of  Anchovy. 

Skin  the  sole,  make  an  incision  sufficiently 
large  to  admit  of  the  stuffing ; put  the  butter  on 
a plate,  add  the  shalot,  parsley  (chopped  very 
fine),  and  anchovy  sauce ; put  this  stuffing  in  the 
sole,  and  put  it  on  a buttered  gratin  dish.  Then 
take — 

One  ounce  of  Butter. 

Four  Tomatoes. 
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Half  an  ounce  of  grated  Parmesan  and 
Bread-crumbs. 

Half  a gill  of  Tomato  Sauce. 

Peel  and  cut  the  tomatoes  into  thin  slices,  and 
lay  over  the  sole  alternately ; sprinkle  over 
this  some  salt  and  pepper,  about  one  ounce  of 
butter,  and  a few  brown  bread-crumbs,  in  which 
has  been  mixed  a little  Parmesan.  Pour  round 
the  sole  three  tablespoonfuls  of  tomato  sauce,  cover 
with  a buttered  paper,  and  cook  in  a moderate 
oven  about  ten  minutes. 


Sole  a la  Colbert. 

Ingredients. 

One  Sole. 

One  tablespoonful  of  Flour,  mixed  with  Pepper  and  Salt. 
One  Egg. 

White  Bread-crumbs. 

Frying  Fat. 

Parsley  for  frying. 

Maitre  d’Hotel  Butter : 

Half  ounce  of  Butter. 

One  teaspoonful  of  Parsley  finely  chopped. 

Pepper  and  Salt. 

Lemon  Juice. 

Wash  and  dry  sole,  remove  skin,  trim  head, 
tail,  and  fins.  Make  an  incision  down  centre, 
raising  top  fillets  without  removing  them.  Cut 
the  bone  down  sides  and  top  and  bottom,  being 
careful  not  to  cut  fillet  underneath.  This  enables 
the  bone  to  be  removed  easily  after  cooking. 
Thoroughly  dry  the  fish  in  the  seasoning,  then 
carefully  egg  and  crumb  it,  pressing  the  crumbs 
well  on,  and  roll  back  the  loosened  fillets.  Fry 
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in  hot  fat  for  three  to  four  minutes,  drain.  Care- 
fully remove  bone,  and  fill  the  cavity  with  pats 
of  Maitre  d’Hotel  butter  and  the  fried  parsley. 
Garnish  with  lemon.  Dish  on  paper. 


Soles  a la  Rouennaise. 

Ingredients. 

Two  Soles. 

Lemon-juice. 

Lobster  Mixture  (see  Lobster  Cutlets,  p.  37). 

Chopped  Truffles. 

Skin  and  fillet  the  soles ; lay  some  lobster 
mixture  on  the  half  of  each  fillet,  fold  them  over 
in  half  with  the  skin  inside,  and  put  them  on  a 
buttered  baking  sheet ; squeeze  a little  lemon  on 
each  fillet,  cover  them  with  buttered  paper,  and 
bake  for  ten  minutes.  Dish  up,  garnish  with 
six  prepared  mussels  or  bearded  oysters,  and 
serve  with  sauce  Cardinal. 


Sole  a I’Horly. 

Ingredients. 

One  Sole. 

One  tablespoonful  of  Salad  Oil. 

One  teaspoonful  of  Chili  Vinegar. 

One  teaspoonful  of  Tarragon  Vinegar. 
Chopped  Parsley. 

Chopped  Onion. 

Pepper  and  Salt. 

"For  the  Batter, 

Two  yolks  and  one  white  of  Egg. 

Two  ounces  of  Flour. 
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One  tablespoonful  of  Salad  Oil. 

Two  tablespoonfuls  of  Milk  or  Cream. 

Salt. 

First  make  the  batter,  because  it  should  stand 
before  it  is  wanted.  Mix  the  milk  and  flour 
smoothly  together  with  a pinch  of  salt ; add  the 
two  yolks  of  eggs  and  the  oil — the  white  of  egg 
whipped ; mix  in  very  lightly.  Stand  this  on  one 
side  till  you  are  ready  to  cook  the  fish.  Mix  the 
salad  oil,  tarragon  and  chili  vinegar,  with  a little 
chopped  parsley  and  onion ; add  some  pepper  and 
salt.  Fillet  the  sole,  cut  each  fillet  in  half,  and 
lay  each  piece  to  soak  for  about  ten  minutes  in 
the  oil  and  vinegars.  Dip  each  piece  in  the 
batter,  and  fry  in  boiling  fat.  Garnish  with  fried 
parsley,  and  serve  with  tomato  sauce. 


Stewed  Sole  h la  Gascogne. 

Ingredients. 

One  Sole. 

One  Onion. 

Twelve  Allspice. 

Twelve  Peppercorns. 

Two  tablespoon fuls  of  Mushroom 
Ketchup. 

One  teaspoon ful  of  Cayenne  Sauce. 

One  gill  of  gravy  or  Stock. 

Mix  all  the  above  together,  pour  into  a stew- 
pan,  lay  the  sole  in  it,  and  stew  for  twenty 
minutes , take  out  the  sole,  strain  the  sauce 
and  pour  over  the  fish. 
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Souffle  de  Saumon. 

Ingredients. 

Half  a pound  of  Salmon. 

Two  ounces  of  Vienna  Flour. 

One  ounce  of  Butter. 

One  gill  of  White  Sauce. 

Two  Anchovies,  boned  and  washed. 

One  ounce  of  live  Spawn. 

Three  Eggs. 

One  gill  of  half-whipped  Cream. 

Salt  and  Cayenne. 

Shred  the  raw  salmon  and  the  two  anchovies^ 
pound  them  in  a mortar,  and  rub  them  through  a 
hair-sieve.  Put  the  butter  and  flour  into  a stew- 
pan,  and  mix  well  together  over  the  lire  ; add  the 
white  sauce,  and  stir  till  it  thickens  and  the  flour 
is  cooked.  Now  put  this  sauce  and  the  salmon 
into  a mortar  with  the  spawn,  salt,  cayenne,  three 
eggs  added  one  at  a time,  and  the  whipped  cream ; 
pound  all  well  together.  Butter  your  mould,  put 
in  the  mixture,  cover  with  a buttered  paper,  and 
steam  very  gently  for  about  three-quarters  of  an 
hour.  Turn  it  out  on  to  a hot  dish,  and  serve 
with  any  good  fish  sauce  poured  over  it. 


Stewed  Eels. 

Ingredients. 

One  pound  of  Eels. 

Half  a pint  of  Stock. 

One  dessertspoonful  of  Mushroom  Ketchup. 
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One  Onion. 

Sweet  Herbs. 

One  blade  of  Mace. 

Twelve  whole  Peppers. 

Salt. 

One  ounce  of  Butter. 

Half  an  ounce  of  Flour. 

Chop  up  the  onion  and  fry  it  a nice  brown, 
with  the  herbs  and  the  flour,  in  the  butter  ; then 
stir  in  the  peppers,  the  mace,  a pinch  of  salt,  and 
the  stock.  Cut  the  eel  up  into  pieces  and  add  it ; 
let  it  stew  slowly  till  the  fish  is  cooked — about 
half  an  hour.  Take  out  the  fish  with  a slice ; put 
it  on  a hot  dish  in  the  oven  while  you  finish  the 
sauce.  Add  the  ketchup  to  the  sauce  ; let  it  boil 
up  quickly,  strain  it  over  the  eel,  and  serve. 


Stewed  Oysters. 

Ingredients. 

One  and  a half  ounce  of  Butter. 

One  ounce  of  Flour. 

One  gill  of  Milk. 

One  gill  of  Cream. 

A small  blade  of  Mace. 

Lemon-juice. 

Salt. 

Twenty-four  Oysters. 

One  Yolk  of  Egg.] 

Blanch  the  oysters  in  their  own  liquor,  strain 
them,  and  take  off  the  beards.  Cook  the  flour 
and  butter  together,  add  one  gill  of  oyster  liquor, 
one  gill  of  milk,  and  a small  piece  of  mace,  a 
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little  salt,  and  a few  drops  of  lemon-juice.  When 
the  flour  is  cooked,  strain  out  the  mace,  add  the 
cream,  the  yolk  of  egg,  and  the  oysters.  Let 
the  oysters  get  hot  through,  and  serve  with 
sippets  of  bread  round. 


Stewed  Trout. 

Ingredients. 

One  Trout. 

Four  Shalots. 

One  pint  of  Fish-Stock. 

One  ounce  of  Butter. 

Two  Cloves. 

One  teaspoonful  of  Salt. 

A few  grains  of  Cayenne. 

One  Carrot. 

One  Bay-leaf. 

One  tablespoonful  of  Basil  and  Thyme  mixed. 

A bunch  of  Parsley. 

V. 

Chop  up  the  shalots  and  carrot,  put  them  in  a 
stewpan  with  the  butter  and  parsley ; let  this  get 
hot,  add  the  stock,  cloves,  herbs  and  seasoning; 
let  all  this  simmer  for  one  hour.  Clean  and  wash 
the  trout,  tie  round  with  broad  tapes  to  prevent 
it  breaking.  Put  the  trout  into  a stewpan,  strain 
the  stock  over  it,  add  three  glasses  of  port  wine  ; 
let  it  simmer  gently  till  the  fish  is  cooked  ; it  will 
take  about  half  an  hour.  Take  off  the  tapes 
carefully  so  as  not  to  break  the  fish,  reduce  the 
stock  it  was  cooked  in,  and  pour  over  it.  Hand 
a quartered  lemon  round  with  this  dish. 


DRESSED  FISH. 


53 


Supreme  de  Crabe  & la  Tomate. 

Take  all  the  meat  out  of  a crab,  and  to  each 
pound  add  the  following : — 

Four  ounces  of  stale  Bread-crumbs. 

One  gill  of  Tomato  Sauce. 

The  J uice  of  one  Lemon. 

The  Peel  of  a quarter  of  a Lemon. 

Five  very  thin  slices  of  Lemon. 

Salt  and  Pepper  to  taste. 

One  glass  of  Chablis,  or  more  if  the  crab  is  very  dry. 

Simmer  gently  for  a quarter  of  an  hour,  taking 
care  that  it  does  not  burn.  Before  serving,  bring 
it  just  to  the  boil ; serve  in  the  shell,  and  garnish 
with  fried  parsley. 


Tartelettes  a I’lndienne. 


Ingredients. 

Twelve  large  Oysters. 

One  Shalot  chopped  fine. 

One  Carrot  (cooked). 

Half  a gill  of  Cream. 

One  teaspoonful  of  Curry  Powder. 
Halt  a teaspoonful  of  Lemon-juice. 
Half  an  ounce  of  Flour. 

One  ounce  of  Butter. 

Cayenne  Pepper. 

A little  Salt. 


me  some  small  patty-pans  with  good  paste,  very 
thm  and  fill  them  with  rice,  so  that  they  may  be 
kept  hollow, and  bake  ten  minutes;  then  take  out 
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the  rice,  blanch  the  oysters,  and  remove  the  beards 
only,  not  the  muscle  part,  and  lay  them  in  cold 
water  to  keep  their  colour.  Melt  the  butter,  fry 
the  shalot,  add  the  flour  and  curry-powder,  the 
liquor  from  the  oysters,  cayenne,  and  lemon-juice ; 
when  this  is  cooked  over  the  fire,  add  the  cream 
and  the  carrot,  cut  up  in  dice ; fill  the  cases  with 
this  mixture,  and  put  on  the  top  of  each  case 
one  oyster  glazed.  When  finished,  cover  with  a 
buttered  paper,  and  make  hot  in  the  oven. 


To  Warm  up  Perch. 

Ingredients. 

Cold  cooked  Perch. 

Half  a pint  of  Port  Wine. 

One  quart  of  Stock. 

One  large  Onion. 

Twelve  whole  Peppers. 

Twelve  Allspice. 

One  blade  of  Mace. 

One  teaspoonful  of  Anchovy  Sauce. 

One  tablespoonful  of  Mushroom  Ketchup. 

One  tablespoonful  of  Chili  Vinegar. 

Mix  all  these  ingredients  together  and  make 
them  hot ; put  in  the  cold  perch  in  flakes,  and 
serve  when  thoroughly  hot. 
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To  Warm  up  Salmon. 

Ingredients. 

Salmon. 

Two  tablespoonfuls  of  Liquor. 

One  tablespoonful  of  Salad  Oil. 

One  dessertspoonful  of  Chili  Vinegar. 

One  dessertspoonful  of  Cucumber  Vinegar. 

One  teaspoonful  of  minced  Capers. 

One  teaspoonful  of  Anchovy  Sauce. 

Bread-crumbs. 

Separate  the  salmon  in  flakes  and  lay  them  in  a 
sauce  made  of  all  the  above  ingredients  mixed 
together  (except  the  crumbs),  to  soak  for  about 
two  hours.  Take  them  up  separately  and  lay 
them  in  a scollop  tin.  Mix  the  sauce  with  enough 
bread-crumbs  to  give  it  consistency ; cover  the 
fish  with  it  and  allow  it  to  brown  in  the  oven. 


Water  Souchy. 

Ingredients. 

Fish,  Perch  or  Flounders. 

Fish  Liquor. 

Four  Parsley  plants,  roots  and  leaves. 

One  teaspoonful  of  grated  Horse-radish. 

One  teaspoonful  of  Shalot  Vinegar. 

One  teaspoonful  of  Cayenne  Sauce. 

One  teaspoonful  of  Walnut  Ketchup.] 

Stew  the  fish  slowly,  in  just  enough  fish  liquor 
to  cover  them,  with  the  parsley,  the  horse-radish 
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and  above  sauces.  When  the  fish  are  done,  lay 
them  in  a deep  dish,  with  a teaspoonful  of  chopped 
parsley ; strain  the  liquor  in  which  the  fish  were 
cooked  over  them,  and  serve,  adding  a little  more 
fish  liquor  to  them  if  there  is  not  enough  left  after 
the  cooking  to  cover  them. 


Whitebait, 

Ingredients . 

Three  or  four  pounds  of  Lard  or  clarified  Fat. 

Whitebait. 

One  large  teacupful  of  Flour. 

Put  the  lard  in  a stewpan  and  let  it  get  very 
hot.  If  you  use  a fryometer  the  heat  of  the  fat 
must  not  be  less  than  400  degrees.  Pick  the 
whitebait  carefully  out  of  the  water,  and  lay  them 
on  a sieve  to  dry.  Put  the  flour  into  a sheet  of 
kitchen  paper.  Toss  the  whitebait  in  the  flour, 
move  them  about  quickly,  and  finger  them  as 
little  as  possible.  Then  turn  the  fish  into  a 
frying-basket  and  sift  all  the  loose  flour  back  on 
to  the  paper.  Plunge  the  fish  into  the  fat,  which 
must  be  as  hot  as  possible  not  to  burn,  for  one 
minute ; shake  well,  and  serve  at  once  very  hot. 
To  devil  whitebait,  sprinkle  them,  when  cooked, 
with  pepper  and  cayenne  mixed.  Hand  round 
with  quartered  lemon  and  thinly  cut  brown  bread 
and  butter. 
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CURKIES  AND  INDIAN 
DISHES. 

AS  TAUGHT  BY  A NATIVE  COOK  IN  THE 
COLONIAL  AND  INDIAN  EXHIBITION,  188  . 


GENERAL  REMARKS  ON  CURRIES. 

1.  The  quantity  of  butter  depends  a great  deal 
on  the  fatness  of  the  meat  curried. 

2.  The  onions  should  be  of  a moderate  size.  If 
small,  more  must  be  used  than  specified  in  the 
recipes ; if  large,  less. 

3.  The  quantity  of  fluid  must  depend  greatly  on 
the  length  of  time  the  meat  has  to  be  cooked. 

The  cook  must  use  a little  judgment  in  this 
matter. 


Curry  Powder. 

Ingredients. 

One  pound  and  a half  of  Papaver  Somniferum. 
Two  pounds  of  Turmeric  (Powder). 

Two  ounces  of  Yellow  Mustard  Seed. 

One  ounce  of  Cinnamon. 

Quarter  of  a pound  of  Garlic. 
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A little  Lemon-juice. 

Five  pounds  of  Coriander  Seed. 

Quarter  of  a pound  of  large  Chillies. 

Two  ounces  of  Black  Pepper. 

Grind  all  these  up  together  in  a spice  mill,  then 
rub  them  through  a hair-sieve.  I have  given  half 
the  quantities  the  native  gave  me,  they  can  he 
decreased  in  proportion  as  required.  It  is  best  to 
make  small  quantities.  Be  sure  to  get  the  turmeric 
powdered.  I broke  several  machines  trying  to 
grind  it ; the  rest  of  the  ingredients  are  easy 
enough.  The  ingredients  can  be  had  of  any  large 
wholesale  druggist.  Get  the  large  chillies,  the 
little  ones  are  so  terribly  hot.  When  we  do  not 
make  our  own  curry  powder,  we  always  use 
Edmund’s  ; also  his  curry  paste  and  chutneys. 


Brown  Curry  (Beef). 

Ingredients. 

Two  pounds  of  Beef. 

Two  ounces  of  Butter. 

One  Onion. 

One  tablespoonful  of  Curry  Powder. 

Half  a pint  of  Stock. 

Half  a saltspoonful  of  Salt. 

Juice  of  half  a Lemon. 

Melt  the  butter  in  a saucepan,  put  in  the  onion 
sliced  and  fry  a few  minutes. 

Then  add  the  meat  cut  into  small  pieces  and 
cook  all  together.  Now  sprinkle  the  curry  over  the 
meat  and  stir  the  contents  of  the  saucepan  over 
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the  fire  for  about  five  minutes.  The  stock  and  the 
salt  must  now  be  added  and  the  curry  cooked 
slowly  for  about  an  hour  and  a half  or  until  the 
meat  is  tender.  Add  the  lemon-juice  just  before 
serving. 

(Mutton  or  veal  may  be  cooked  by  this  recipe.) 


Dry  Curry. 

Ingredients. 

Two  pounds  of  Beef. 

Two  ounces  of  Butter. 

One  Onion. 

One  tablespoonful  of  Curry  Powder. 

Two  Chopped  Gherkins. 

One  dessertspoonful  of  Chutney. 

One  saltspoonful  of  Salt. 

Juice  of  half  a Lemon. 

Melt  the  butter  in  a stewpan,  put  in  the  onion 
sliced,  and  fry  a few  minutes.  Then  add  the  meat 
cut  into  small  pieces  and  cook  all  together.  Now 
sprinkle  the  curry  over  the  meat  and  stir  the 
contents  of  the  saucepan  over  the  fire  for  five 
minutes.  The  gherkins,  chutney,  and  salt  must 
now  be  added,  and  the  stewpan  must  be  set  over  a 
very  slow  fire  for  about  an  hour. 

It  is  impossible  to  give  the  exact  time,  as  it 
depends  on  the  meat,  which  must  be  quite  tender. 
Add  the  lemon-juice  just  before  serving. 
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Fish  Curry. 

Ingredients. 

Two  pounds  of  Fish. 

One  Onion. 

Two  ounces  of  Butter. 

One  tablespoonful  of  Curry  Powder. 

Half  a saltspoonful  of  Salt. 

The  Juice  of  half  a Lemon. 

Half  a pint  of  Stock,  or  half  a pint  of  Almond 
Milk.  (See  Chicken  Curry.) 

Melt  the  butter  in  a saucepan,  put  in  the  onion 
sliced  and  fry  for  a few  minutes.  Then  add  the 
curry  powder  and  fry  also.  Now  pour  in  the 
stock  or  almond  milk,  add  the  salt  and  lemon- 
juice,  and  boil  all  together  for  five  minutes.  Then 
put  in  the  fish,  which  should  be  cut  up  into  pieces 
about  one  and  a half  inches  square,  and  allow  it  to 
cook  in  the  curry  until  done,  which  will  be  from 
fifteen  to  thirty  minutes  according  to  the  sort  ot 
fish. 


Kebob  Curry. 

Ingredients. 

Two  pounds  of  Beef,  Mutton,  or  Veal. 

Two  or  three  Onions. 

Three  or  four  pieces  of  Green  Giuger. 

Procure  some  small  skewers  about  two  and  a 
half  inches  long.  Peel  the  ginger  and  slice  it, 
skin  the  onion  and  slice  it  rather  thickly,  and  cut 
the  meat  into  pieces  about  an  inch  and  a half 
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square.  Thread  the  meat,  ginger,  and  onion  on 
the  skewers,  about  two  pieces  of  each  alternately. 
When  the  skewers  are  full  proceed  to  make  the 
curry  by  either  of  the  recipes  for  meat  curry 
given  in  this  book,  putting  in  the  skewers  in  place 
of  the  pieces  of  meat. 


Vegetable  Curry. 

Ingredients. 

Two  Carrots. 

Two  Turnips. 

Half  a pint  of  Green  Peas. 

Two  Potatoes. 

One  Onion. 

One  and  a half  ounces  of  Butter. 

Half  a pint  of  Stock. 

One  tablespoonful  of  Curry  Powder. 

One  teaspoonful  of  Lemon-juice. 

One  teaspoonful  of  Salt. 

Melt  the  butter  in  a saucepan,  add  the  onion 
sliced,  and  fry  a few  minutes.  Then  add  the  curry 
powder  and  stock  mixed  together,  the  salt,  and  the 
lemon-juice,  and  boil  all  together  for  about  five 
minutes. 

Have  ready  the  carrots,  turnips,  and  potatoes, 
cut  into  small  pieces  and  boiled  separately,  and 
the  peas  nicely  cooked.  Put  these  vegetables 
into  the  curry  and  warm  for  about  five  minutes. 
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White  Curry  (Chicken). 

Ingredients. 

One  Fowl. 

One  Onion. 

Two  ounces  of  Butter. 

Two  tablespoonfuls  of  Curry  Powder. 

Two  ounces  of  Sweet  Almonds. 

Half  a saltspoonful  of  Salt. 

The  Juice  of  half  a Lemon. 

Half  a pint  of  Water. 

Melt  the  butter  iu  a saucepan,  put  in  the  onion 
sliced  and  stir  over  the  fire,  but  do  not  brown. 
Then  add  the  fowl  cut  into  rather  small  pieces, 
and  cook  all  together  for  a few  minutes.  The  curry 
powder  should  then  be  sprinkled  over  the  fowl 
and  the  contents  of  the  saucepan  stirred  carefully 
over  the  fire  for  five  minutes. 

Blanch  the  almonds  and  pound  them  with  a 
little  water.  When  they  are  quite  fine  put  them 
in  a strainer  and  pour  over  them  the  rest  of  the 
water,  which  should  come  from  the  almonds  looking 
like  milk.  Add  this  almond  milk  and  the  salt  to 
the  curry,  and  cook  slowly  for  about  half  an  hour 
according  to  the  age  of  the  fowl.  Add  the  lemon- 
juice  a few  minutes  before  serving.  (Veal  may  be 
cooked  by  this  recipe.)  Grated  cocoa-nut  may  be 
used  instead  of  almonds. 
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Burdwan  of  Fowl. 

Ingredients. 

One  cooked  Chicken. 

One  sliced  Onion. 

Twenty-four  Oysters. 

Half  a pint  of  White  Sauce. 

One  glass  of  Sherry. 

One  tablespoonful  of  Anchovy  Sauce. 

One  ounce  of  Butter. 

Cayenne. 

Salt. 

Melt  the  butter  in  a saucepan,  put  in  the  onion 
and  fry  it  a little.  Then  add  all  the  other  in- 
gredients, except  the  chicken  and  the  oysters,  and 
boil  the  sauce  for  about  five  minutes.  Lastly  put 
in  the  fowl  cut  into  neat  joints,  and  the  oysters 
blanched  and  bearded,  cook  slowly  about  ten 
minutes  and  serve. 


Devilled  Almonds. 

Ingredients. 

Two  ounces  of  Sweet  Almonds. 

Two  ounces  of  Butter. 

Seven  or  eight  croutons  of  fried  Bread. 

One  tablespoonful  of  Chutney. 

Two  chopped  pickled  Gherkins. 

One  tablespoonful  of  Worcester  Sauce. 

Cayenne  and  Salt. 

Blanch  and  shred  the  almonds,  then  fry  them 
brown  in  the  butter.  Mix  the  chutney,  gherkins, 
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Worcester  sauce,  cayenne,  and  salt  on  a plate; 
turn  this  mixture  into  the  pan  with  the  almonds 
and  mix  well.  When  quite  hot  serve  on  croutons. 


Devilled  Lobster. 

Ingredients. 

The  Tail  of  one  or  more  Lobsters. 

Seven  Croutons  of  fried  Bread. 

Two  tablespoonfuls  of  Chutney. 

Two  chopped  pickled  Gherkins. 

One  tablespoonful  of  Worcester  Sauce. 

Cayenne. 

Salt. 

Two  ounces  of  Butter. 

Cut  from  the  tail  of  the  lobster  seven  nice  slices  ; 
these  should  be  as  nearly  the  same  size  as  possible. 
Mix  the  chutney,  gherkins,  salt,  cayenne,  and 
Worcester  sauce  on  a plate,  and  cover  each  piece  of 
lobster  with  the  mixture.  Make  the  butter  hot  in 
a frying-pan,  put  in  the  pieces  of  lobster,  and  warm 
thoroughly. 

Have  the  croutons  hot  and  crisp,  and  place  one 
piece  of  lobster  on  each.  If  any  of  the  chutney 
mixture  remains,  put  a little  on  each  piece  of 
lobster.  Serve  very  hot. 
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Clear  Mulligatawny. 

Ingredients. 

One  quart  of  good  Stock. 

Two  ounces  of  Butter. 

One  sliced  Onion. 

Two  sliced  Tomatoes. 

Three  tablespoonfuls  of  Curry  Paste. 

Two  green  Chillies  cut  fine. 

Three  Eggs. 

Fry  the  onion  in  the  butter,  add  the  tomatoes 
chillies  and  curry.  Then  pour  in  the  stock  and 
boil  for  about  half  an  hour.  Skim  well.  Let  the 
soup  cool.  Beat  the  whites  and  yolks  of  the  eggs 
together,  wash  and  crush  the  shells,  and  add  all 
to  the  soup.  Stir  over  the  fire  until  boiling,  and 
strain  in  the  usual  way.  Serve  boiled  rice 
separately. 


“ Mollet  ” (Indian  Breakfast  Dish). 

Ingredients. 

Two  ounces  of  Butter. 

One  rather  large  Onion  sliced. 

Two  pounds  of  Fish. 

One  ounce  and  a half  of  Sweet  Almonds. 

Half  a pint  of  Water. 

One  ounce  of  Turmeric. 

One  teaspoonful  of  Salt. 

Cayenne. 

Two  or  three  chopped  green  Chillies. 

Melt  the  butter  in  a saucepan,  and  fry  the 
onion  a little.  Blanch  the  almonds  and  pound 
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them,  adding  the  water  by  degrees.  Then  put  the 
almonds,  water,  salt,  cayenne,  turmeric  and  chillies 
into  the  saucepan  and  boil  for  about  five  minutes. 
Have  the  fish  boned  if  possible,  and  cut  in  pieces 
about  one  and  a half  inches  square,  place  these 
pieces  in  the  stewpan  and  cook  slowly  until  done, 
from  fifteen  to  thirty  minutes  according  to  the 
sort  of  fish.  Take  out  the  chillies,  and  serve  with 
boiled  rice. 


Pillau  of  Fowl. 

Ingredients. 

One  Fowl. 

Half  a pound  of  Rice. 

Quarter  of  a pound  of  Butter. 

One  Onion. 

Twelve  Raisins. 

One  ounce  of  Sweet  Almonds. 

One  quart  of  White  Stock. 

Two  Cloves. 

One  inch  stick  of  Cinnamon. 

Cayenne. 

Salt. 

Have  the  stock  boiling,  put  in  the  fowl  and  boil 
for  twenty  minutes.  Heat  the  butter  in  a stew- 
pan  and  fry  the  almonds  blanched  and  shredded, 
the  raisins  stoned  and  cut  in  halves,  and  the  onion 
skinned  and  shredded.  When  these  are  browned 
strain  them  from  the  butter  and  place  them  aside. 
Heat  the  butter  up  again,  put  in  the  rice  picked 
and  washed,  and  fry  it  a light  brown.  Strain  off 
the  butter  and  add  the  stock  by  degrees  to  the 
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rice  until  it  is  quite  tender.  Then  stir  in  the 
salt,  cayenne,  cinnamon,  and  cloves.  Make  a well 
in  the  centre  of  the  rice,  lay  in  the  fowl,  heap  the 
rice  on  the  bird,  and  cook  all  together  for  about 
forty-five  minutes.  To  serve,  place  the  fowl  on 
a dish,  the  rice  round  and  a little  on  the  bird, 
and  garnish  with  the  fried  raisins,  almonds,  and 
onions. 

(The  rice  may  not  require  quite  the  quart  of 
stock.) 
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ENTREES 


Ailerons  de  Volaille  k I’lndienne. 

Ingredients. 

The  Pinions  of  young  Fowls — ten  for  an  Entree. 

Two  ounces  of  Quenelle  Meat. 

Two  ounces  of  Foie-gras. 

Bone  and  stuff  the  wings  of  the  chicken  with 
the  mixture  of  quenelle  meat  and  foie-gras,  sew 
up  the  ends  with  needle  and  cotton,  braize  for 
three-quarters  of  an  hour ; dish  up  on  a bed  of 
well  cooked  rice,  and  serve  with  a good  curry 
sauce  round. 


Ailerons  de  Volaille  a la  Creole. 

(Chicken  Breasts.) 

Ingredients. 

Two  Surrey  Fowls  or  Chickens. 

One  pint  of  Rice  Stock. 

Three  Truffles  (small). 

Half  a pint  of  cooked  Vegetable  Macedoine. 

Salt  and  Pepper. 

Six  ounces  of  Rice. 

Two  ounces  of  Butter. 

Six  Artichoke  Bottoms  (small). 

One  gill  of  Sauce  Aigre-douce. 

Aromatic  Seasoning:. 
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First  blanch  ancl  cook  the  rice  in  stock.  Then 
carefully  remove  the  breasts  of  the  fowls  or 
chickens,  leaving  the  bones  on  them.  Trim  them 
neatly,  ancl  cut  into  nice  portions,  say  three  from 
each  breast,  removing  the  skin  at  the  same  time. 
Toss  the  joints  in  butter  in  a saute-pan  for  a few 
minutes  over  a brisk  fire ; when  nicely  coloured 
put  the  pan  in  the  oven,  covered  with  a piece  of 
buttered  paper,  and  then  allow  to  braize  for  ten 
or  twenty  minutes.  Add  the  butter  left  over 
from  cooking  the  chickens  to  the  rice.  Season  to 
taste,  and  let  it  reduce  in  the  oven  till  almost  dry. 
Then  mix  the  rice  with  the  truffles,  previously 
chopped  finely.  Fill  a buttered  border  mould 
with  the  cooked  rice ; shake  it  well  to  get  the  rice 
in  firmly,  and  unmould  on  a hot  dish.  Have  the 
artichoke  bottoms  and  macedoine  of  vegetables 
ready  heated.  Fill  the  artichokes  with  the  vege- 
tables, and  place  them  neatly  round  the  top  of 
the  border  of  rice.  Season  the  chicken  breasts 
with  aromatics  and  salt ; pour  off  the  fat,  and 
dress  them  in  the  centre  of  the  dish ; pour  over 
them  a little  of  the  sauce,  and  serve  the  remainder 
in  a sauce-boat  to  be  handed  round. 

Place  the  dish  in  a hot  oven  for  a few  minutes 
to  get  well  heated,  and  send  to  table.  (For 
Sauce,  see  page  146.) 
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Beef  Olives. 

Ingredients. 

One  pound  and  a half  of  Fillet  of  Beef  or  Rump  Steak. 

Three  ounces  of  Bread-crumbs. 

Two  ounces  of  Beef  Suet. 

One  teaspoonful  of  chopped  Parsley. 

Quarter  of  a teaspoonful  of  chopped  Thyme  and 
Marjoram. 

Nutmeg  and  Lemon-rind  grated. 

One  Egg. 

Salt  and  Pepper. 

One  pint  of  Brown  Sauce. 

Cut  the  fillet  of  beef  into  pieces  of  half  an  inch 
thick  and  four  inches  long,  and  beat  them  out 
with  a wet  cutlet-bat.  Chop  up  the  trimmings  of 
the  beef,  the  suet,  parsley,  thyme,  and  marjoram, 
and  mix  them  in  a basin  with  the  bread-crumbs, 
the  grated  lemon-rind,  nutmeg,  salt,  pepper,  and 
the  egg ; stuff  each  piece  of  beef  with  this  mixture, 
roll  it  up,  and  tie  it  round  with  a piece  of  string. 
Place  these  stuffed  rolls  of  beef  in  a stewpan  with 
one  pint  of  brown  sauce,  and  stew  gently  for  three- 
quarters  of  an  hour.  Por  serving,  take  off  the 
string,  and  dish  up  with  mashed  potato  or  spinach, 
with  the  sauce  poured  round. 


Bengal  Curry. 

Ingredients. 

Two  pounds  of  Meat— Chicken,  Veal,  Beef, 
or  Rabbit. 

Six  Onions. 

One  Clove  Garlic. 


ENTREES. 


71 


Two  Cardamoms. 

One  inch  of  Cinnamon. 

One  tablespoonful  of  Curry  Powder. 

One  tablespoonful  of  Curry  Paste. 

Quarter  of  a pound  of  Butter. 

Lemon -juice. 

Salt. 

Out  the  meat  in  pieces  ; slice  the  onions  and 
put  them  in  a saucepan  with  the  butter,  carda- 
moms, garlic,  and  cinnamon;  cook  all  this  over 
the  fire  until  the  onions  are  quite  tender,  taking 
care  that  they  do  not  brown;  then  stir  in  the 
powder,  paste,  meat,  and  salt.  Put  the  lid  on  and 
let  it  simmer  in  the  oven.  If  the  meat  used  is 
chicken  or  rabbit,  one  hour  will  he  sufficient ; if 
beef  or  mutton,  two  hours  will  not  be  too  long ; 
add  then  the  lemon- juice,  and  serve  with  well- 
boiled  rice,  separately. 


Bouch^es  de  Volaille  a la 
St.  James. 

Ingredients. 

Half  a pound  of  Chicken. 

Twelve  Oysters. 

One  gill  of  Be'chamel  Sauce. 

Half  a gill  of  Curry  Sauce. 

Half  a pint  of  whipped  Cream. 

One  teaspoonful  of  Lemon-juice. 

Six  button  Mushrooms. 

Pepper  and  Salt. 

One  ounce  of  Butter. 

One  Shalot. 

Take  half  a pound  of  the  white  meat  of  a fowl, 
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six  mushrooms,  pepper  and  salt ; pound  these  in  a 
mortar  and  pass  through  a hair-sieve,  add  to  it  a 
gill  and  a half  of  whipped  cream  and  the  gill  of 
Bechamel  sauce.  Take  the  beards  off  the  oysters, 
cut  each  one  in  half,  fry  the  chopped  shalot  in 
the  butter,  add  the  curry  sauce  and  half  a gill  of 
cream,  cook  this,  then  stir  in  the  oysters,  mix  well 
and  add  a little  salt  and  cayenne.  Grease  the 
Bouchee  moulds,  line  well  with  the  cream  of 
chicken ; put  some  of  the  oyster  mixture  in  the 
middle,  cover  each  with  more  chicken  cream,  and 
steam  very  steadily  for  fifteen  minutes.  Serve 
very  hot  with  some  good  Supreme  sauce  poured 
round  the  bouchees. 


Bouchees  a la  Reine. 

Ingredients.  __ 

Half  a minced  Chicken. 1 

Two  ounces  of  minced  Ham. 

Six  minced  Mushrooms. 

Three  minced  Truffles. 

Half  a pint  of  White  Sauce. 

One  gill  of  Cream. 

Yolks  of  two  Eggs. 

Cases  made  with  puff  paste,  either  baked  like 
vol-au-vent  cases,  small,  or  line  some  little  moulds, 
which  should  be  filled  with  rice  before  baking,  to 
prevent  them  from  rising  too  much.  Next  put 
the  sauce  into  a stewpan,  with  chicken,  ham,  etc. ; 
when  it  is  (piite  hot  add  the  cream,  and  lastly  stir 
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in  the  yolks  of  eggs,  which  must  be  cooked  but 
not  curdled;  fill  this  into  the  patty  cases,  and 
serve. 


Boudins  a la  Richelieu. 

Ingredients. 

Half  a pound  of  Chicken. 

Half  a gill  of  White  Sauoe. 

Half  a gill  of  Cream. 

One  ounce  of  Panada. 

One  Egg. 

Salt  and  Pepper. 

Pound  the  chicken,  panada,  egg,  and  season- 
ing all  together,  pass  through  a liair-sieve  ; stir  in 
the  sauce  and  cream  very  carefully,  grease  your 
tins  and  fill  with  the  mixture.  Cut  in  small 
neat  squares,  two  ounces  of  chicken,  two  ounces 
of  tongue,  half  a truffle  and  two  mushrooms ; mix 
in  two  tablespoonfuls  of  white  sauce,  put  a small 
piece  of  this  in  the  middle  of  each  one,  cover  over 
and  steam  for  ten  minutes.  Serve  with  good 
sauce  round. 


Broiled  Partridge. 

Ingredients. 

A young  Partridge. 

Chopped  Parsley. 

Mushrooms  and  Shalot. 

One  ounce  of  Butter. 

Bread-crumbs. 

Tick  and  clean  a nice  young  partridge,  cut  it 
in  half,  leave  on  the  legs  but  cut  off  the  toes, 
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press  the  leg  towards  the  wing  to  make  it  into  a 
neat  cutlet  shape,  season  with  pepper  and  salt 
and  sprinkle  over  the  parsley,  mushrooms  and 
shalot,  baste  over  this  with  warm  butter,  then 
sprinkle  over  again  with  brown  bread-crumbs, 
broil  for  fifteen  minutes,  baste  again  with  warm 
butter,  and  serve  very  hot  with  fried  strips  of 
potato  and  either  a good  beef-tea  gravy  or 
Espagnole  sauce. 


Calf’s  Head  Pie. 

Half  a calf’s  head  with  the  skin  on,  boiled  till 
tender,  cut  in  squares,  lay  thin  slices  of  bacon  at 
the  bottom  of  the  pie-dish,  lay  squares  of  the  head 
over,  distributing  fat,  lean,  and  skin  as  equally  as 
possible,  not  close  together  but  with  spaces  for 
gravy  to  form  jelly,  another  thick  layer  of  bacon, 
and  repeat  squares  as  before  till  the  dish  is  full. 
Tongue  in  the  middle  at  top.  Four  hard-boiled 
eggs  cut  in  halves,  mix  brains,  sage  and  eggs  into 
forcemeat  balls,  sprinkle  cayenne  and  nutmeg,  fill 
in  the  dish  with  good  stock  reduced  from  the 
liquor  the  head  was  boiled  in.  Cover  with  rough 
puff  paste,  and  bake. 


Chaudfroid  of  Chicken  (No.  1). 

Ingredients. 

One  cold  boiled  Chicken. 

Half  a pint  of  Be'ckamel  Sauce. 

Two  [Sheets  of  Gelatine. 
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One  Beetroot. 

One  Cucumber. 

One  pint  of  Aspic  Jelly. 

Mayonnaise  Sauce. 

Melt  the  gelatine  and  stir  it  into  the  Bechamel 
sauce.  Cut  the  chicken  into  neat  joints  ; remove 
the  skin,  and  mask  each  piece  carefully  with  the 
white  chaudfroid  sauce.  Dish  up  on  chopped 
aspic  jelly  ; garnish  with  a little  of  the  cucumber 
and  beetroot;  the  remaining  beet  and  cucumber 
cut  into  neat  pieces,  stir  into  the  mayonnaise, 
and  serve  in  the  centre. 


Chaudfroid  of  Chicken  (No.  2). 

Another  very  simple  chaudfroid  is  less  rich  and 
a nice  change ; leave  out  the  aspic  jelly  and 
mayonnaise  sauce,  season  the  white  sauce  for 
masking  well  with  tarragon,  pile  up  the  pieces  of 
chicken  neatly  on  the  entree  dish  and  garnish 
with  the  white  hearts  of  cabbage  lettuces  cut  in 
halves. 


Chaudfroid  de  Poulet  en  Kari. 

Ingredients. 

One  Boiled  Chicken,  cut  into  neat  joiuts,  skin  removed ; 

or  Breasts  of  Chicken  only. 

Three-quarters  of  a pint  of  Chaudfroid  Sauce. 

One  pint  of  Aspic  Jelly. 
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Eice  Socle. 

Eoiled  Eice. 

Two  ounces  of  Butter. 

Two  ounces  of  Flour. 

One  Onion. 

One  pint  (about)  of  Stock,  in  which  chicken  was  cooked. 

One  gill  of  Cream  or  Coooanut  Milk. 

One  Tomato. 

One  tablespoonful  of  Light  Curry  Powder. 

Lemon  Juice. 

Salt. 

One  and  a half  gills  of  Aspic  Jelly. 

Slice  the  onion  thinly  and  fry  it  until  colouring 
in  the  butter.  Add  flour  and  curry  powder,  and 
fry  slightly,  add  tomato,  and  by  degrees  the 
stock,  keeping  the  sauce  thick.  Add  seasoning 
and  cream.  When  sauce  is  well  cooked  wring 
through  tammy,  stir  into  liquid  aspic  jelly. 
When  cold  mask  the  joints  of  chicken  carefully 
and  well,  decorate  with  truffle  and  red  chillies,  if 
liked,  baste  with  aspic.  Dish  up  high  on  rice 
socle.  Arrange  a border  of  well-cooked  rice 
(cooked  in  chicken  stock)  round  base  of  dish, 
and  some  fancy  shapes  of  aspic. 

Dice  Socle. 

Half  a pound  of  Carolina  rice,  well  washed, 
blanched,  and  cooked  with  half  a pint  of  water. 
Bring  to  boil  on  stove,  and  finish  in  oven.  Add 
more  water  during  cooking,  if  needed.  When 
tender  knead  with  hand,  or  pound  in  mortar. 
Shape  in  mould,  or  pudding  cloth.  When  quite 
cold,  trim  and  use. 
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Chaudfroid  of  Larks  or  Quails. 

Ingredients. 

Larks  or  Quails. 

Half  a pint  of  brown  Stock. 

Half  a gill  of  Sherry. 

Bay-leaf  and  Thyme. 

A little  chopped  Onion,  Carrot  and  Turnip. 

Ingredients  for  stuffing  “ Liver  Far  cel 

Half  a pound  of  Calfs  Liver. 

Quarter  of  a pound  of  Bacon. 

One  small  Carrot. 

A small  bunch  of  Herbs. 

One  Onion,  Salt,  Pepper  and  N utmeg. 

First  make  the  stuffing.  Cut  up  the  bacon  and 
cook  it,  then  add  the  liver  cut  up,  the  carrot,  herbs, 
onion,  salt,  pepper  and  nutmeg.  When  well  cooked 
pound  all  in  a mortar  and  rub  through  a wire  sieve. 
This  liver  farce  is  now  ready  for  use.  Draw  and 
clean  the  birds,  take  out  the  breast-bone  and  the 
back-bone  but  leave  the  legs.  Stuff  each  bird 
with  the  liver  farce,  tie  each  one  up  in  a piece  of 
muslin,  lay  them  in  a stewpan,  cover  them  over 
with  their  bones,  chopped  vegetables,  bay-leaf, 
thyme,  half  a pint  of  stock,  and  half  a gill  of  sherry. 
Let  them  cook  steadily  for  half  an  hour,  then  take 
them  out  of  the  stewpan  and  press  them  lightly 
between  two  dishes.  Strain  the  stock  the  birds  were 
cooked  in,  remove  the  fat,  and  reduce  it  to  a glaze, 
take  the  muslin  off  the  birds  and  baste  each  one 
several  times  with  this  glaze  to  coat  them  well. 
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Wlien  cold,  dish  up  the  birds  on  chopped  aspic 
jelly  with  small  dressed  salad  in  the  centre. 


Chaudfroid  Cotelettes. 

Ingredients. 

One  and  a half  pounds  best  end  neck  of  Mutton. 

Half  a pint  of  Brown  Sauce. 

Half  a gill  of  Aspic. 

One  dessertspoonful  of  Sherry. 

Two  Sheets  of  Gelatine. 

Half  a teaspoonful  of  Meat  Glaze. 

Macedoine  of  Vegetable. 

Half  a tablespoonful  of  Mayonnaise. 

Chopped  Aspic. 

Lettuce. 

Braise  the  lamb  in  the  usual  manner ; when 
cold,  trim  it,  and  season  each  cutlet.  Add  glaze, 
aspic,  sherry  and  gelatine  to  the  brown  sauce, 
blend  thoroughly  together  and  coat  each  cutlet 
with  it.  When  set  pour  over  a little  extra  liquid 
aspic.  To  dish  up,  have  a centre  of  macedoine, 
mixed  with  a little  mayonnaise,  arrange  cutlets 
round,  and  decorate  with  chopped  aspic  and 
lettuce.  Brush  the  cutlets  with  a little  glaze 
before  coating  with  sauce.  A little  mint  sauce 
brushed  over  before  the  brown  sauce  is  an  improve- 
ment to  the  flavour.  A little  chopped  tarragon 
and  chervil  added  to  the  macedoine  improves  it. 


Chartreuse  de  Faisan. 

Ingredients. 

A cooked  Pheasant. 

Two  ounces  of  Flour. 
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One  ounce  of  Butter. 

One  gill  of  Stock. 

Three  tablespoonfuls  of  Brown  Sauce. 

Two  Eggs  and  the  Yolk  of  an  Egg. 

A teaspoonful  of  chopped  Mushrooms. 

Pepper  and  Salt. 

Take  the  breast  of  the  pheasant  and  cut  it  into 
neat  pieces,  add  to  this  a teaspoonful  of  chopped 
mushrooms,  a little  salt  and  pepper,  the  yolk  of 
one  egg,  and  three  tablespoonfuls  of  brown  sauce. 
Then  make  a panada  of  two  ounces  of  flour,  one 
ounce  of  butter  and  one  gill  of  stock ; cook  this 
well  and  turn  it  out  to  cool.  Take  the  rest  of 
the  meat  of  the  pheasant,  about  three-quarters  of 
a pound,  pound  it  in  the  mortar  with  the  panada, 
two  eggs,  pepper  and  salt,  and  pass  it  through 
a sieve.  Grease  a mould  well  and  fill  it  with 
this  mixture,  leave  a well  in  the  centre,  and  fill 
it  in  with  the  minced  breast  of  the  pheasant, 
cover  over  with  more  of  the  mixture,  smooth  it 
over  with  a palette  knife  dipped  in  hot  water, 
cover  with  a buttered  paper,  and  steam  steadily 
for  one  hour. 

Sauce  foe  the  above. 

Ingredients. 

The  bones  of  the  Pheasant. 

One  ounce  ofiButter. 

One  ounce  of  Flour. 

One  pint  of  Stock. 

One  Tomato. 

One  gill  of  Sherry. 

A few  drops  of  Lemon -juice. 

A Bayleaf,  Thyme,  Shalot. 

A few  Mushrooms. 

Fry  the  bones  in  the  butter  with  the  herbs,  add 
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the  flour  and  brown ; then  add  the  stock,  tomato, 
and  mushrooms ; cook  these  well  till  reduced  to 
half  a pint;  add  the  sherry  and  lemon-juice, 
strain,  and  pour  over  the  Chartreuse. 


Chartreuse  de  Lievre. 

Ingredients. 

One  Hare. 

Four  tablespoonfula  of  Brown  Sauce. 

One  teaspoonful  of  chopped  Mushrooms. 

Three  Eggs. 

One  ounce  of  Butter. 

Two  ounces  of  Flour. 

One  gill  of  good  Stock. 

Pepper,  Salt,  and  a little  grated  Nutmeg. 

Make  a panada  of  the  flour,  butter,  stock  and 
seasoning,  cook  it  well  and  turn  it  out  to  cool. 
Take  one  pound  of  cooked  hare,  and  pound  it  in  a 
mortar  with  this  panada  and  two  eggs,  then  rub 
it  through  a sieve  and  stir  in  two  tablespoonfuls 
of  good  brown  sauce.  Grease  a mould  and  fill  in 
with  this  quenelle  meat,  leaving  a well  in  the 
middle,  into  which  put  three  ounces  of  the  nicest 
parts  of  the  hare  cut  into  dice,  mixed  with  one 
gill  of  good  brown  sauce,  the  yolk  of  an  egg,  a 
teaspoonful  of  chopped  mushrooms,  a little  pepper 
and  salt.  Cover  over  this  well  when  it  is  filled 
with  more  of  the  quenelle  meat,  and  steam  for  one 
hour.  Make  the  sauce  of  the  bones  of  the  hare 
chopped  up,  and  fried  in  one  ounce  of  butter  with 
a bayleaf  and  a little  thyme,  clove  of  garlic,  onion 
and  carrot.  When  the  flavour  is  well  extracted 
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add  three  gills  of  brown  sauce,  a little  lemon- 
juice,  a teaspoonful  of  red  currant  jelly,  a few 
grains  of  cayenne,  and  one  gill  of  port  wine.  Boil 
all  well  together,  and  strain  over  the  Chartreuse. 


Chicken  Casuala. 

Ingredients. 

One  Chicken. 

Two  ounces  of  Butter. 

One  Onion. 

One  Egg. 

One  quart  of  White  Stock. 

Four  Potatoes. 

Pepper  and  Salt. 

Cut  up  the  onion  and  cook  it  in  the  butter ; cut 
up  the  chicken  into  neat  joints,  add  it  to  the  onion, 
also  the  stock,  pepper  and  salt,  and  let  it  all  stew 
gently  for  half  an  hour.  Peel  the  potatoes,  cut 
them  into  slices  not  too  thin,  add  these  to  the 
chicken  and  stew  gently  until  the  potatoes  are 
cooked ; just  before  dishing  up  break  the  raw  egg 
over,  dish  up  neatly,  and  serve. 


Chicken  Saute  a la  Marengo. 

Ingredients. 

One  Chicken. 

One  gill  of  Salad  Oil. 

A few  Truffles. 

Six  Chives,  cut  small. 

Six  Mushrooms. 


G 


82 


HIGH-CLASS  COOKERY. 


One  gill  of  Tomato  Sauce. 

One  gill  of  Brown  Sauce. 

Crofttons  of  Puff  Paste. 

Fried  Eggs. 

Cut  the  chicken  in  six  pieces ; put  it  in  a stew- 
pan  with  the  salad  oil ; let  it  brown,  which  will 
take  about  ten  minutes,  then  pour  away  the  oil ; 
add  the  mushrooms,  the  tomato,  and  the  brown 
sauce,  also  the  chives  and  the  truffles ; it  is 
best  to  put  the  stewpan  in  the  oven,  with  the 
lid  on,  and  let  simmer  for  about  half  an  hour. 
This  should  be  nicely  arranged  on  a silver  dish, 
and  served  with  croutons  of  puff  paste,  called 
“ fleurons  ” ; fried  eggs,  i.e.}  eggs  poached  in  hot 
oil,  should  also  be  used  as  a garnish. 


Civet  de  Lievre. 

Ingredients. 

One  Hare. 

Half  a pound  of  Bacon. 

Twenty-four  Button  Onions. 

Twelve  Mushrooms. 

Bouquet  Garni. 

Half  a gill  of  Claret  or  Port  Wine. 

Half  a pint  of  Brown  Sauce. 

Cut  the  hare  in  neat  pieces,  wipe  but  not  wash 
it ; cut  the  bacon  in  strips,  and  fry  in  a saucepan  ; 
add  the  hare.  Let  it  saute  about  ten  minutes. 
Add  the  claret,  bouquet  garni,  and  mushrooms; 
let  this  simmer  gently  one  hour,  then  add  the 
brown  sauce  and  the  onions,  which  should  be 
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previously  blanched  ; let  it  simmer  again  for  about 
half  an  hour,  remove  the  bouquet  garni,  and 
serve  with  fried  croutons. 

One  gill  of  Tomato  Sauce, 

Half  a gill  of  Glaze, 

One  tablespoonful  of  Chutney, 

if  added  to  this,  makes  a great  improvement. 


Cotelettes  de  Mouton  a I’Am- 
bassadrice. 

Ingredients. 

One  best  end  of  the  neck  of  Mutton. 

One  ounce  of  Butter. 

One  Shalot  (chopped  fine). 

One  dessertspoonful  of  chopped  Mushrooms. 

One  ounce  of  Flour. 

One  teaspoonful  of  chopped  Parsley. 

One  gill  of  Stock. 

The  Yolk  of  an  Egg. 

Pepper. 

Salt. 

A few  drops  of  Lemon-juice. 

Two  ounces  of  chopped  Marrow. 

Trim  the  cutlets  neatly,  and  cook  them  in  a 
saute-pan  in  a little  stock  covered  over  with  a 
buttered  paper.  While  these  are  cooking  prepare 
the  farce  as  follows  : cook  the  butter  and  shalot 
together,  then  add  the  flour  and  cook  well,  stir 
in  the  mushrooms,  parsley,  yolk  of  egg,  stock, 
pepper,  salt  and  lemon-juice ; let  these  cook  with- 
out boiling,  stir  in  the  marrow  and  turn  the  farce 
out  to  cool.  Mask  the  cutlets  with  this,  smooth- 


84 


HIGH-CLASS  COOKEKY. 


ing  it  over  with  a knife  clipped  in  water ; egg  and 
bread-crumb,  and  fry  in  hot  fat ; dish  up  in  a circle 
with  the  sauce  poured  over,  and  some  nicely- 
cooked  macaroni  in  the  centre. 

Sauce  for  the  above  will  be  found  amongst  the 
sauces : Ambassadrice  Sauce. 


Creme  de  Volaille. 

Ingredients. 

Half  a pound  of  the  meat  from  the  breasts  of 
two  raw  Fowls. 

One  pint  of  Double  Cream. 

Pepper  and  Salt  to  taste. 

Pound  the  meat  in  a mortar,  add  pepper  and 
salt  to  taste,  and  pass  it  all  through  a hair-sieve. 
Then  add  one  pint  of  double  cream,  half  whipped, 
mix  these  well  together,  and  steam  in  a well- 
buttered  mould  very  slowly  for  half  an  hour.  It 
is  best  to  try  a little  of  the  mixture  in  a patty- 
pan first,  and  if  it  is  too  stiff,  add  a little  more 
cream.  Turn  out  and  serve  with  Bechamel  sauce 
poured  round;  the  sauce  should  be  made  with 
chicken  stock. 


Rissoles  de  Volaille. 

Prepare  some  mixture  as  for  Tartelettes  of 
Chicken,  page  90,  make  half  a pound  of  puff 
pastry  and  roll  out  very  thin ; stamp  out  a round 
about  the  size  of  a teacup,  and  put  a small  piece 
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of  the  mixture  in  the  centre,  brush  over  the  edge, 
then  fold  over  after  well  egging  the  edges.  Egg 
and  bread-crumb,  and  fry  in  hot  fat  and  serve 
with  fried  parsley. 


Cutlets  a la  Bretonne. 

Ingredients . 

Best  end  of  a neck  of  Mutton. 

One  gill  of  Bechamel  Sauce. 

Half  a pint  of  Haricot  Beans,  well  cooked. 

Four  Onions,  well  cooked. 

One  ounce  of  Butter. 

Pepper  and  Salt. 

* Trim  the  cutlets,  bread-crumb  and  fry  them. 
Put  the  haricots  and  onions,  previously  well 
boiled,  in  a stewpan  with  the  butter ; season,  and 
stir  them  over  the  fire.  When  they  are  hot,  pass 
them  through  a tammy  or  hair-sieve,  add  the  white 
sauce,  dish  the  cutlets,  and  put  the  puree  cf  beans 
and  onions  in  the  centre,  pouring  round  a little 
thin  brown  sauce  or  half-glaze. 


Cutlets  Chaudfroid  a la  Russe. 

Ingredients. 

Best  end  of  a neck  of  Mutton. 

One  pint  of  Aspic  Jelly. 

One  gill  of  good  Glaze. 


* For  detailed  directions  how  to  cut  and  trim  cutlets,  see 
Mutton  Cutlets  a la  Soubise,  page  91. 
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Macedoine  of  Vegetables,  consisting  of  Carrot,  Potato, 
Cauliflower,  Tens,  Green  Haricots,  French  Beans, 
Beetroot,  Cucumber,  all  of  which  must  be  neatly 
cut  in  equal  sizes,  and  carefully  boiled  in  separate 
water,  washed  in  cold  water  after,  “ to  preserve  the 
colour.” 

Half  a pint  of  thick  Mayonnaise  Sauce. 

Pepper  and  Salt. 

The  cutlets  must  first  be  cut,  a bone  to  each 
cutlet,  and  not  very  much  trimmed,  then  braized 
for  an  hour  (in  the  oven  is  best)  till  the  meat  is 
quite  tender  ; take  them  out  and  press  them  until 
cold,  when  each  cutlet  should  be  very  neatly 
trimmed,  and  dipped  in  the  glaze  until  they  have 
a smooth  glace  appearance.  Next  chop  the  aspic, 
cutting  from  it  first  a few  croutons  to  arrange 
round  the  cutlets.  Put  the  chopped  aspic  on  the 
dish,  arrange  the  cutlets,  and  fill  in  the  centre 
with  the  macedoine,  which  should  previously  be 
well  stirred  into  the  Mayonnaise  sauce,  leaving 
the  beetroot  to  add  at  the  last,  as  it  discolours 
the  other  vegetables.  This  entree  can  be  varied 
or  ornamented,  according  to  taste,  with  cut  cu- 
cumber, small  frills,  etc. 


Cutlets  a I’Epicurienne. 

Ingredients. 

Best  end  of  a neck  of  Mutton. 

One  Onion. 

Pepper  and  Salt. 

One  dessertspoonful  of  Vinegar. 

Two  tablespoonfuls  of  Salad  Oil. 

i * < 
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Half  a pint  of  Stock. 

A little  Glaze. 

Two  ounces  of  Butter. 

Some  chopped  Mushrooms. 

Trim  the  cutlets,  lay  them  round  in  a saute-pan, 
put  in  one  ounce  of  butter,  cover  them  with  the 
onion  cut  in  slices,  sprinkle  over  them  some  pepper 
and  salt,  and  pour  over  all  the  stock,  oil,  and 
vinegar.  Stew  gently  for  about  half  an  hour ; take 
out  the  cutlets,  glaze  them,  strain  the  sauce  and 
reduce  it ; dish  the  cutlets  on  a border  of  mashed 
potatoes  with  the  chopped  mushrooms  in  the 
centre,  and  sauce  poured  round. 


Cutlets  a la  Milannaise. 

Ingredients, 

Strips  of  Tongue,  j 

Strips  of  Truffles.  | Equal  quantities  of  each. 

Strips  of  Macaroni.  J 

One  gill  of  White  Sauce. 

Best  end  of  a neck  of  Mutton. 

One  gill  of  Brown  Sauce. 

One  Egg. 

Bread-crumbs. 

Trim  the  cutlets,  egg  and  bread-crumb  them, 
and  fry  them  in  butter.  Dish  them  on  a border 
of  mashed  potatoes.  Stir  the  tongue,  truffles,  and 
macaroni  into  the  white  sauce,  and  serve  in  the 
centre  of  the  cutlets ; pour  the  brown  sauce 
round,  and  serve. 
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Mutton  Cutlets  a la  Proventpale. 

Ingredients. 

Three  pounds  of  the  best  end  of  a neck  of  Mutton. 

Half  a pint  of  White  Soubise  Sauce. 

Six  Mushrooms  (chopped  fine). 

One  Shalot 

One  small  Onion  „ 

Half  a Clove  Garlic  (whole). 

One  tablespoonful  of  chopped  Parsley. 

Yolks  of  four  Eggs. 

Pepper  and  Salt,  to  taste. 

Brown  Bread-crumbs. 

One  teaspoonful  of  Parmesan  (grated). 

Trim  your  cutlets,  fry  them,  and  press  them 
until  cold ; remove  all  outside  pieces,  so  that  each 
cutlet  may  be  the  same  size  and  shape.  Put  the 
soubise  sauce  in  a saute-pan  ; add  the  mushrooms, 
shalot,  onion,  garlic,  pepper,  and  salt ; when  they 
have  cooked  ten  minutes,  take  out  the  garlic,  stir 
in  the  yolks  of  egg,  and  cook  well,  also  the  parsley ; 
this  will  now  form  a stiff  paste,  winch  must  be  put 
on  the  cutlet  on  one  side  only.  Sprinkle  over 
each  cutlet  a little  browned  bread-crumb,  to  which 
has  been  added  the  Parmesan  cheese.  Put  them 
in  the  oven  to  get  hot  through,  dish  them  up,  and 
serve  with  brown  sauce  or  demi-glaze. 


Cutlets  a la  Rachel. 

Ingredients. 

Six  or  seven  Mutton  Cutlets. 

Half  a pound  of  Calfs  Liver. 
Quarter  of  a pound  of  fat  Bacon. 

A Pig’s  Caul. 
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One  small  Carrot. 

One  small  Onion. 

Parsley,  Bayleaf,  Thyme,  all  tied  together. 

One  Shalot. 

One  Clove  of  Garlic. 

Twelve  Peppercorns. 

A small  blade  of  Mace. 

Cut  up  the  bacon  and  fry  it  for  five  minutes, 
having  added  the  liver  and  other  ingredients 
(except  the  cutlets  and  caul).  When  the  liver 
is  quite  cooked,  put  all  into  a mortar  and  pound 
well ; add  seasoning  to  taste,  and  pass  all  through 
a wire-sieve.  Trim  the  cutlets  neatly ; cook  them, 
and  press  them  between  two  dishes  until  cold. 
Mask  them  on  one  side  with  the  liver  farce  ; cover 
each  one  with  a piece  of  caul ; put  in  the  oven  to 
get  hot ; brush  over  with  glaze.  Dish  in  a circle 
on  spinach  or  mashed  potatoes ; pour  a little  half- 
glaze round,  some  macedoine  in  the  centre,  and 
serve. 


Cutlets  a la  Reforme, 

Ingredients. 

Best  end  of  a neck  of  Mutton. 

Two  lean  slices  of  Ham  (chopped  fine). 

One  Egg. 

Bread-crumbs. 

One  Carrot  (cut  in  strips). 

Four  Gherkins  „ 

Four  Mushrooms  „ 

Four  Truffles  „ 

Whites  of  two  Eggs  „ (previously  cooked). 

Cut  the  carrot  into  strips  to  cook.  Cut  the 
vegetables  up  neatly,  put  them  in  a stewpan,  and 
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keep  them  warm  in  a bain-marie.  Cut  the  cutlets, 
trim,  mix  the  ham  with  the  bread-crumb,  pepper  and 
salt,  egg  and  bread-crumb  them.  Fry  them  a nice 
biown  in  about  three  ounces  of  butter;  arrange 
them  on  a dish  in  a circle.  Tut  the  chips  of 
vegetables  in  the  centre  of  the  cutlets,  and  pour 
Reform  sauce  round. 


Darioles  de  Volaille. 

(Tartelettes  of  Chicken.) 

Ingredients. 

Half  a pound  of  Quenelle  Meat. 

Six  ounces  of  the  breast  of  a cooked  Chicken. 

Two  ounces  of  lean  cooked  Ham. 

Six  Mushrooms. 

One  Truffle. 

One  gill  of  White  Sauce. 

Cut  the  chicken  into  very  small  pieces.  Chop 
up  the  mushrooms,  truffles,  and  ham,  and  stir 
into  the  white  sauce.  Butter  well  nine  small 
moulds  ; line  them  neatly  with  the  quenelle  meat, 
not  leaving  a particle  uncoated;  fill  in  with  the 
minced  chicken ; coat  them  neatly  over  the  top 
with  the  quenelle  meat.  Steam  them  for  twenty 
minutes;  dish  in  a circle  on  spinach  or  mashed 
potatoes ; pour  good  white  sauce  over  and  round, 
and  serve  peas  or  mixed  vegetables  in  the  centre. 
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Mutton  Cutlets  a la  Soubise. 

Ingredients. 

Best  end  of  a neck  of  Mutton. 

One  ounce  of  Butter. 

Pepper  and  Salt. 

Soubise  Sauce. 

Take  the  best  end  of  a neck  of  mutton,  saw  off 
the  upper  rib  bones,  leaving  the  bones  which  will 
form  the  cutlets  about  three  inches  long ; then  saw 
off  the  spine  bone  and  cut  off  each  cutlet,  trim 
neatly,  scraping  the  meat  and  fat  clean  off  about 
half  an  inch  of  the  top  of  each  bone.  Arrange 
the  cutlets  neatly  round  in  a saute-pan,  sprinkle 
over  them  a little  pepper  and  salt,  add  an  ounce 
of  butter,  and  cook  the  cutlets  a nice  brown  on  each 
side.  Serve  with  Soubise  sauce  in  the  centre  and 
a good  gravy  round  the  cutlets. 


Cutlets  a la  Vendtienne. 

Ingredients. 

Three  pounds  of  the  best  end  of  neck  of  Mutton. 

Six  ounces  of  Quenelle  Meat. 

Two  tablespoonfuls  of  chopped  Tongue. 

Two  tablespoonfuls  of  chopped  Truffles. 

1 hree-quarters  of  a pint  of  good  Brown  Sauce. 

Strips  of  Tongue,  Gherkin,  and  tho  White  of  Egg 
to  garnish. 

Braise  and  press  the  mutton.  When  cold  trim 
into  cutlets.  Cover  one  side  of  each  cutlet  with 
quenelle  meat,  and  then  dip  in  chopped  tongue 
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and  truffles.  Put  the  cutlets  in  a stewpan,  pour  in 
the  sauce,  cover  with  a buttered  paper,  and  cook 
slowly  about  fifteen  minutes.  Serve  on  a border 
of  mashed  potatoes,  the  sauce  round,  and  the 
garnish  in  the  centre. 


Cotelettes  de  Veau. 

Ingredients. 

Oae  pound  of  Veal  Cutlets. 

Parsley  and  Thyme. 

Lemon-rind. 

One  ounce  of  Butter. 

One  teaspoonful  of  Lemon-juice. 

One  Egg. 

Pepper  and  Salt. 

Bread-crumbs. 

Trim  the  cutlets  into  a round  shape,  and  beat 
them  to  half  an  inch  in  thickness  with  a cutlet-bat ; 
chop  up  the  thyme  (which,  when  chopped,  should 
fill  a saltspoon),  also  the  parsley.  Melt  the  butter, 
add  to  it  the  chopped  parsley,  thyme,  lemon-juice, 
and  a little  grated  lemon-rind,  one  egg,  pepper  and 
salt  to  taste,  and  beat  it  all  up  together  with  a 
knife.  Dip  each  cutlet  into  the  plate  and  cover 
them  all  over  with  the  mixture ; then  cover  them 
with  bread-crumbs  and  press  the  crumbs  firmly  on 
with  a palette-knife.  Dry  the  cutlets  for  ten 
minutes ; dish  in  a circle  on  mashed  potatoes,  and 
serve  with  rolls  of  bacon  in  the  centre  and  brown 
sauce  poured  round. 
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Escallopes  de  Poulet  a la 
Financiere. 

Ingredients. 

The  Legs  of  a Chicken. 

Half  a pound  of  Yeal. 

Quarter  of  a pound  of  fat  Bacon. 

Two  tablespoonfuls  of  chopped  Tongue 
Truffles. 

Mushrooms. 

Two  Eggs. 

Nutmeg. 

Cayenne  and  Salt. 

Two  ounces  of  Butter. 

Three-quarters  of  a pint  of  Stock. 


Sauce  for  the  Above. 

Ingredients. 

One  gill  of  Sherry. 

Lemon-juice. 

Half  a pint  of  Brown  Sauce. 

Chopped  Truffles. 

Cockscombs. 

Tongues  ahd  Mushrooms. 

Bone  tlie  legs  neatly ; scrape  and  pound  the  veal 
and  bacon,  and  pass  through  a sieve ; add  to  this 
the  two  tablespoonfuls  of  chopped  tongue,  truffles, 
and  mushrooms,  the  yolks  of  two  eggs,  nutmeg, 
salt  and  cayenne  ; mix  well  together,  and  stuff  the 
legs  of  the  fowl  with  this,  sewing  them  up  neatly. 
Wrap  them  up  in  buttered  paper,  put  them  in  a 
stewpan  with  two  ounces  of  butter  and  some 
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vegetables,  cut  up ; then  add  three-quarters  of  a 
pint  of  brown  stock;  put  the  stewpan  in  the 
oven,  baste  well,  and  cook  gently  for  one  hour. 
When  cooked,  cut  them  in  slices  half  an  inch 
thick,  and  dish  up  on  spinach.  For  the  sauce: 
make  the  half  pint  of  brown  sauce,  sherry, 
cayenne,  and  chopped  truffles  boil  up  once,  and 
pour  round  the  chicken,  putting  cockscombs, 
truffles,  pieces  of  tongue,  and  mushrooms  in  the 
centre. 


Filets  de  Bceuf  a la  Bearnaise. 

Ingredients. 

Two  pounds  of  Fillet  of  Beef,  cut 
up  into  neat  round  fillets. 

Two  ounces  of  Glaze. 

Two  ounces  of  Butter. 

One  chopped  Mushroom. 

Pepper  and  Salt. 

One  gill  of  Espngnole  Sauce. 

Fry  the  fillets  in  butter  with  the  mushroom 
and  seasoning.  When  cooked,  brush  each  one 
over  with  a little  glaze.  Dish  the  fillets  in  a 
circle  on  mashed  potato  or  spinach.  Serve 
Bearnaise  sauce  in  the  centre,  or  on  each  fillet, 
with  some  Espagnole  poured  round. 
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Filets  de  Boeuf  a la  Mirabeau. 

Ingredients. 

One  pound  of  Fillet  of  Beef. 

Six  filleted  Anchovies. 

Eight  or  ten  turned  Olives. 

A few  sprigs  of  Watercress. 

Maitre  d’Hotel  Butter. 

Three  ounces  of  Butter. 

Parsley. 

Lemon-juice. 

Salt  and  Pepper. 

Broil  tlie  fillet  nicely,  place  a pat  of  Maitre 
d’Hotel  butter  on  the  top,  and  garnish  round  with 
the  anchovies,  olives,  and  watercress. 

For  the  Maitre 'd’Hotel  butter,  take 

Three  ounces  of  Butter. 

One  dessertspoonful  of  chopped  Parsley. 

One  teaspoonful  of  Lemon-juice. 

Pepper  and  Salt. 

Work  all  the  ingredients  into  a pat,  and  set  the 
mixture  in  a cool  place  until  wanted. 


Filets  de  Boeuf  Piqu£  a la 
Flamande. 

Trim  and  lard  carefully  about  three  pounds  of 
fillet  of  beef.  Braise  until  cooked  about  forty-five 
minutes.  Then  cut  the  fillet  in  slices  and  arrange 
down  the  centre  of  the  dish.  Serve  brown  sauce 
round.  Garnish  with  heads  of  braised  lettuce, 
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carrots,  and  turnips  turned  into  fancy  shapes,  rings 
of  fried  onions  and  little  bits  of  streaky  bacon. 
The  carrots  and  turnips  must  be  boiled  separately 


Filets  de  Bceuf  aux  Huitres. 

Ingredients. 

One  pound  of  Fillet  Steak. 

One  Spanish  Onion. 

Two  pickled  Walnuts. 

Two  tablespoonfuls  of  Mushroom  Ketchup. 

One  dessertspoonful  of  Walnut  Ketchup. 

One  teaspoonful  of  Worcester  Sauce. 

One  dozen  Oysters. 

One  ounce  of  Butter. 

Half  an  ounce  of  Flour.  , 

Mix  the  butter  and  flour  together  in  a stewpan  ; 
peel  and  chop  up  the  onion,  cut  up  the  walnuts, 
put  them  into  the  stewpan,  also  the  ketchup  and 
Worcester  sauce.  Lay  the  steak  on  these  and  let 
it  stew  for  an  hour,  turning  it  every  twenty 
minutes  ; it  must  not  boil.  J ust  before  serving,  put 
in  the  oysters,  bearded,  with  their  liquor  strained 
through  a fine  strainer. 


Filets  de  Bceuf  a la  Pompadour. 

Ingredients. 

Three  pounds  of  Fillet  of  Beef. 

Three  Tomatoes. 

One  ounce  of  Glaze. 

Five  ounces  of  Butter. 
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Chopped  Farsi  ey. 

Lemon-juice. 

Macedoine. 

Trim  off  all  the  fat  and  skin,  cut  the  fillet  into 
neat  pieces  about  half  an  inch  thick.  Fry  quickly 
in  two  ounces  of  butter.  Skin  the  tomatoes  and 
cut  them  into  slices,  put  them  on  a baking  sheet 
with  some  pieces  of  fat  cut  into  rounds,  and  bake 
for  three  or  four  minutes.  Dish  the  fillets  in  a 
circle  on  mashed  potato,  put  a piece  of  fat  and 
tomato  on  each  fillet,  also  a small  pat  of  Maitre 
d’Hotel  butter,  made  of  three  ounces  of  butter, 
chopped  parsley,  and  lemon-juice  mixed ; pour 
some  half-glaze  round,  and  put  some  macedoine  in 
the  centre  of  the  fillets. 


Filets  de  Boeuf  k la  Regence. 

Ingredients. 

Four  pounds  of  Fillet  of  Beef. 

Two  quarts  of  Stock,  and  one  pint 
of  White  Stock. 

Twelve  Mushrooms. 

Ten  small  heads  of  Celery,  or 
some  Tomatoes. 

Oue  ounce  of  Butter. 

Salt  and  Pepper. 

Carrots. 

Turnips. 

Onions. 

Larding  Bacon. 

Take  a nice  tender  fillet  of  beef,  trim  it  and 
lard  it,  put  it  in  a stewpan  on  a bed  of  carrots, 

h 
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turnips  and  onions  cut  up  small;  pour  half  a 
pint  of  stock  over  it,  put  the  lid  on,  and  let 
it  cook  for  about  twenty  minutes.  Butter  some 
kitchen  paper,  and  cover  the  steak  over  with  it, 
add  two  quarts  of  stock,  a little  pepper  and  salt, 
and  put  the  stewpan  in  the  oven  for  about  an 
hour  and  a half,  basting  it  occasionally  over  the 
paper.  Take  out  the  fillet  and  strain,  and  reduce 
the  stock  to  pour  over  the  beef  when  dished 
up.  Cook  the  mushrooms  in  the  butter,  cut 
the  heads  of  celery  into  lengths  of  four  inches, 
braise  them  in  the  white  stock  till  quite  tender. 
Put  the  fillet  of  beef  at  one  end  of  the  dish, 
and  pour  the  reduced  stock  over  it ; and,  at  the 
other  end  of  the  dish,  put  the  celery  and  mush- 
rooms. Serve  very  hot. 


Filets  de  Boeuf  a la  Russe. 

Ingredients. 

One  pound  Fillet  of  Beef. 

One  gill  of  Glaze. 

Grated  Horse-radisli. 

Twenty-four  Button  Onions. 

One  ounce  of  Butter. 

Pepper  and  Salt. 

Cut  the  beef  into  neat  fillets,  cook  them  on  a 
gridiron,  sprinkling  a little  pepper  and  salt  on 
each  fillet.  When  cooked,  glaze  them  nicely  and 
dish  them  up  round  mashed  potato,  putting  a 
small  piece  of  cooked  fat  on  each  fillet,  and  some 
grated  horse-radish.  Pry  the  onions  in  the  butter 
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put  them  in  the  centre  of  the  fillets,  pour  round 
some  good  gravy,  and  serve  very  hot. 


Filets  de  Faisan  Farcis  aux 
Epinards. 

Ingredients. 

A young  Pheasant. 

Half  a pound  of  Ham. 

One  large  Truffle,  sliced. 

One  ounce  of  Butter. 

Two  Chicken’s  Livers,  cooked. 

One  and  a half  gills  of  Whito  Wino. 

One  pint  of  Stock. 

Potato  Pure'e. 

Spinach  Pure'e. 

Half  a pound  of  raw  or  cooked  Rabbit  meat. 

Quarter  of  a pound  of  Beef  Tongue  cut  into  strips. 

Four  preserved  Mushrooms,  diced. 

A mirepoix  (consisting  of  Bacon,  Onion,  Carrot,  Bouquet 
Garni,  etc.). 

One  gill  of  Tomato  Sauce.  • 

Seasoning. 

Panurette. 

Pick,  singe,  and  bone  the  pheasant  in  the  same 
manner  that  a fowl  is  boned  for  galantine.  Pre- 
pare a nice  farce  by  pounding  the  rabbit-meat,  the 
ham,  and  chicken’s  livers;  when  fine,  add  the 
yolks  of  eggs  (these  may  be  hard-boiled  if  liked), 
and  white  sauce  or  cream  sufficient  to  form  the 
necessary  consistency  of  the  farce.  Season  with 
pepper,  salt,  and  aromatic  spice.  Mix  well,  and 
rub  through  a wire  sieve;  put  it  into  a basin, 
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and  work  in  the  mushrooms  and  truffle.  Lay  out 
the  boned  pheasant  on  to  a board  skin  downwards, 
spread  the  forcemeat  evenly  on  the  meat,  put  the 
strips  of  tongue  evenly  divided  on  the  farce,  etc., 
roll  up  carefully,  cover  with  greased  paper,  and 
tie  in  muslin. 

Chop  the  carcase  of  the  bird  rather  coarsely, 
and  put  it  in  a saute-pan  with  the  butter  and  the 
mirepoix  ; fry  it  a little  over  a quick  fire,  and  stir 
a few  minutes  longer  to  blend  the  whole.  Lay 
the  stuffed  pheasant  on  this ; allow  the  surface  to 
take  colour ; moisten  with  the  stock  and  wine ; 
cover  with  buttered  paper,  and  let  it  braise  gently 
in  a moderate  oven  for  about  an  hour.  'When 
done,  untie,  glaze  over  the  top  with  meat  glaze, 
and  keep  hot.  Eemove  the  fat  from  the  mire- 
poix and  liquor,  add  the  tomato  sauce,  boil  for  a 
few  minutes,  then  strain,  and  reduce  to  a nice 
consistency. 

Butter  a border  mould,  sprinkle  with  panurette, 
and  fill  up  with  potato  puree,  enriched  with  one 
or  two  yolks  of  eggs ; bake  in  a hot  oven  for  ten 
minutes  or  so,  and  turn  out  on  a hot  dish.  Have 
ready  and  hot  the  spinach  puree,  well  seasoned 
and  richly  flavoured.  Cut  the  pheasant  into 
slices  about  a quarter  of  an  inch  thick,  arrange 
these  neatly  on  the  prepared  border,  dress  the 
spinach  in  the  centre.  Sauce  over  the  slices  with 
a little  of  the  tomato  sauce,  and  serve  the  re- 
mainder in  a sauce-boat. 
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Filets  de  Likvre  k la  Montpensier. 

Ingredients. 


A Hare.  ’ 

Two  ounces  of  Butter. 

A bunch  of  Basil,  Thyme  and  Parsley. 

A few  Mushrooms. 

A teaspoonful  each  of  Bed  Currant 
Jelly  and  Chutney. 

Salt,  Cayenne,  and  Lemon-juice. 

Pig’s  Caul. 

One  Egg. 

Bread-crumbs. 

Cut  the  meat  out  of  the  back  of  a hare  on 
each  side  of  the  hone,  cut  this  into  neat  fillets 
about  an  eighth  of  an  inch  thick,  smooth  them 
out  with  a wet  knife,  and  trim  them  neatly.  Put 
the  butter,  herbs,  parsley,  mushrooms,  red  currant 
jelly,  chutney,  salt,  cayenne  and  lemon-juice 
into  a saucepan,  and  cook  a little ; lay  the  fillets 
in  this  mixture  to  get  nicely  seasoned,  cover 
each  fillet  with  a small  piece  of  pig’s  caul,  egg 
and  bread-crumb,  and  fry  in  boiling  fat  for  seven 
or  eight  minutes ; dish  up  on  a border  of  hare 
farce,  fill  in  the  centre  with  strips  of  tomatoes 
and  mushrooms.  Make  a sauce  as  follows  : — 

Ingredients. 

Two  ounces  of  trimmings  of  the  Hare. 

One  ounce  of  Glaze. 

Two  ounces  of  Butter. 

One  ounce  of  Flour. 

One  pint  of  Stock. 

One  gill  of  Claret  or  Port. 
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Baylcaf,  Thyme,  Marjoram,  Parsley. 

One  Clove  of  Garlic. 

Three  Mushrooms. 

A teaspoonful  of  Red  Currant  Jelly. 

Cook  all  these  ingredients  together  until  reduced 
to  half  the  quantity,  stir  well,  and  skim  well ; 
pass  through  a tammy,  let  it  boil  up  again,  skim 
if  necessary,  and  pour  over  the  hare. 


Filets  de  Lievre  a la  St.  Stephens. 

Ingredients. 

One  Hare. 

Half  pint  of  Stock. 

One  Carrot. 

One  Onion. 

Four  Cloves. 

Bouquet  Garni. 

Larding  Bacon. 

One  Orange  and 

One  ounce  of  dried  Cherries  to 
dish  up  with. 

Cut  as  many  nice  fillets  off  the  hare  as  you  can, 
lard  them  and  braise  them  in  the  stock,  vege- 
tables, cloves  and  bouquet  garni,  watch  them  and 
baste  them ; when  the  bacon  they  are  larded  with 
turns  a pale  brown,  the  fillets  are  ready  to  serve. 
While  the  fillets  are  cooking,  make  some  quenelle 
meat  (see  Quenelles,  p.  128)  of  these  ingredients. 

The  Meat  of  the  Hare  that  is  left  after  the 
Fillets  are  cut. 

Two  Eggs. 

One  gill  of  Brown  Sauce. 

Two  ounces  of  fat  Bacon. 
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Pepper,  Salt,  a little  Nutmeg. 

A teaspoonful  of  chopped  Mushrooms. 

One  ounce  of  Butter. 

Two  ounces  of  Flour. 

When  all  this  is  made  into  quenelle  meat  and 
passed  through  a wire  sieve,  butter  some  small 
moulds,  fill  them  in  with  the  quenelle  meat  and 
steam  them  twenty  minutes. 

Sauce  for  the  above. 

Ingredients. 

Bones  of  the  Hare. 

Two  ounces  of  Butter. 

A Bayleaf. 

A Clove  of  Garlic. 

Thyme. 

One  ounce  of  Flour. 

One  Orange. 

Stock  the  Fillets  were  cooked  in. 

Half  pint  of  Claret. 

A teaspoonful  of  Bed  Currant  Jeliy. 

Salt,  Lemon-juice,  Cayenne. 

Chop  up  the  bones  of  the  hare,  fry  them  in  the 
butter  with  the  bayleaf,  thyme,  garlic,  and  flour ; 
then  add  the  stock,  jelly,  claret,  the  juice  and  rind 
of  one  orange,  a few  drops  of  lemon-juice,  salt  and 
cayenne.  Let  this  all  boil  for  twenty  minutes. 
To  dish  up  the  hare,  turn  out  the  moulds  of 
quenelle  meat,  and  place  them  in  a circle  on  a 
dish ; lay  the  fillets  on  the  top  with  thin  slices  of 
orange  in  between  each  fillet ; boil  one  ounce  of 
dried  cherries  for  five  minutes  in  a little  claret, 
take  them  out  and  place  them  in  the  centre  of  the 
fillets  ; strain  the  sauce  and  pour  it  over  the  hare. 
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Filets  de  Veau  a la  Talleyrand. 

Ingredients. 

Ouo  pound  of  Fillet  of  Veal. 

Four  Mushrooms. 

Two  Shalots. 

One  tablespoonful  of  finely-chopped  Parsley. 

One  gill  of  White  Sauce. 

Yolks  of  two  Eggs. 

One  ounce  of  Butter. 

Lemon-juice. 

Cut  and  trim  your  cutlets  neatly  into  round 
pieces ; they  should  be  all  the  same  size ; place 
them  in  a frying-pan  with  the  ounce  of  butter  and 
fry  them,  but  do  not  let  them  brown  ; have  ready 
the  chopped  mushrooms  and  shalots.  Add  to  the 
cutlets.  When  nearly  done,  add  the  white  sauce, 
saute  them  in  it  for  three  minutes.  Add  the 
yolks  of  egg,  and,  lastly,  the  finely-chopped  parsley 
and  some  lemon-juice,  stirring  well  all  the  time, 
until  the  sauce  is  thick.  Dish  in  a circle  on 
mashed  potato,  and  pour  the  sauce  over  and  round. 


Fricandeau  de  Veau. 

Ingredients. 

Three  pounds  of  Cushion  of  Veal. 
Larding  Bacon. 

Stock. 

One  Carrot. 

Streaky  Bacon. 

One  Onion. 

Three  sticks  of  Celery. 

Bouquet  of  Herbs. 
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Pare  off  the  skin,  and  trim  the  veal  into  an 
oval  shape ; lard  this  neatly  and  closely  with  lard- 
ing bacon ; put  it  into  a stewpan  on  a mirepoix, 
that  is,  a bed  of  carrot,  onion,  bacon,  and  celery 
all  cut  up  ; the  herbs  tied  together,  and  sufficient 
stock  to  well  moisten  the  veal ; cover  it  over  with 
buttered  paper,  and  stew  slowly  for  about  an 
hour  and  a half ; baste  it  about  every  ten  minutes. 
When  done,  place  the  veal  on  a baking  sheet  in 
the  oven  for  about  five  minutes  to  glaze  the 
bacon.  Strain  the  stock,  free  it  from  grease,  boil 
it  down  to  half-glaze.  Eemove  the  veal  from  the 
oven,  glaze  it  nicely,  and  serve  it  on  a bed  of 
spinach  or  sorrel,  and  pour  the  half-glaze  round.  A 
fricandeau  may  be  served  with  tomato  sauce  or 
macedoine  of  vegetables,  instead  of  spinach,  etc. 


Fricassee  de  Poulet, 

Ingredients . 

One  Chicken. 

One  Carrot. 

Half  an  Onion. 

One  stick  of  Celery. 

Parsley. 

One  sprig  of  Thyme. 

One  Bayleaf. 

Two  Cloves. 

Six  Peppercorns. 

One  blade  of  Mace. 

One  pint  and  a half  of  Second  White  Stock. 
One  ounce  and  a half  of  Butter. 

One  ounce  and  a half  of  Flour. 

One  teaspoonful  of  Lemon-juice. 
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Eighteen  Button  Mushrooms. 

One  gill  of  Cream. 

Fleurons  for  garnish. 

Truss  tlie  chicken  the  same  as  for  boiling;  put  it 
in  a stewpan  with  enough  boiling  water  to  cover. 
Boil  up  and  remove  the  scum.  Add  the  carrot,  cut 
in  slices,  the  onion,  thyme,  bayleaf,  celery,  parsley, 
cloves,  peppercorns,  mace,  and  the  stock,  and  boil 
gently  for  about  an  hour,  or  till  the  fowl  is  quite 
done,  then  take  it  up  and  cut  it  into  neat  joints. 
Meanwhile  prepare  the  sauce.  Put  the  butter  and 
flour  into  a stewpan,  and  mix  well  together.  Add 
the  stalks  and  trimmings  of  the  mushrooms  and 
the  chicken  stock,  first  taking  off  the  grease ; stir 
till  it  boils,  and  let  it  boil  gently  for  twenty 
minutes,  with  the  lid  half  on ; then  skim  off  the 
butter  which  has  risen  to  the  top,  and  let  it  reduce 
to  one  pint.  Flavour  with  lemon-juice.  Add  the 
cream,  put  the  mushrooms  and  the  pieces  of 
chicken  into  a stewpan,  tammy  or  strain  the  sauce 
over  them,  and,  when  quite  hot,  garnish  with 
fleurons  of  puff  paste. 


Game  Pie. 

Ingredients. 

One  and  a half  pound  of  Flour. 

One  and  a half  gill  of  Milk. 

Six  ounces  of  Butter. 

The  Yolk  of  an  Egg. 

Pepper,  Salt,  Cayenne  and  Nutmeg. 
One  pound  of  Yeal. 
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Otic  pound  of  fresh  Pork. 

Game  of  all  kinds— Pigeons,  Pheasant,  Grouse, 
Chicken,  Larks,  Quails — a little  of  each. 

Quarter  of  a pound  of  Ham,  Liver  Farce  or 
Foie-gras. 

A tablespoonful  of  chopped  Mushrooms. 

A tablcspoonful  of  chopped  Truffles. 

A teaspoonful  of  chopped  Parsley  and  Pistachios. 

Half  a pint  of  good  Stock. 

Chopped  Aspic. 

Make  a paste  of  the  flour,  mixing  the  hutter 
and  milk  into  it  hot,  add  the  yolk  of  egg,  a little 
salt,  mix  and  knead  well.  Line  a raised  pie-tin 
with  this  paste  about  a quarter  of  an  inch  thick. 
Mince  the  veal  and  pork  together;  season  with 
salt,  pepper,  cayenne  and  nutmeg;  place  this 
mince  all  round  the  mould  inside  the  paste; 
fill  in  the  centre  with  fillets  of  pigeon,  pheasant, 
grouse,  chicken,  strips  of  ham,  and  the  larks  and 
quails  stuffed  with  liver  farce  or  foie-gras ; sprinkle 
over  the  chopped  mushrooms,  truffles,  pistachios 
and  parsley,  a little  pepper  and  salt;  cover  over 
with  some  of  the  mince,  wet  the  paste  round 
and  lay  on  the  top  cover,  close  it  well  round  the 
edge,  trim  it,  and  work  up  the  trimmings  of 
paste  to  make  an  ornament  for  the  top.  Tie  a 
band  of  buttered  paper  round  the  mould  about 
three  inches  above  the  top,  and  bake  in  a steady 
oven  for  three  hours.  When  the  pie  is  nearly 
cold  move  the  top  ornament  of  paste,  and  pour 
in  about  half  a pint  of  good  stock,  not  too  liquid 
or  it  will  soak  through  the  paste,  replace  the 
ornament,  and  when  quite  cold,  dish  up  the  pie, 
garnished  with  chopped  aspic. 
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Galantine  of  Fowl, 

Ingredients. 

One  Fowl. 

Pepper,  Salt,  Aromatic  Spice. 

Sausage  Meat,  about  one  pound. 

A little  Tongue  or  Ham. 

Truffles  and  Pistachios. 

One  hard-boiled  Egg. 

One  pint  of  Stock. 

A little  Glaze. 

Some  chopped  Aspic  Jelly. 

Bone  a large  fowl,  draw  the  skin  of  the  legs  and 
wings  inside,  spread  out  the  fowl  flat  on  the  table, 
season  with  pepper,  salt,  and  a little  aromatic  spice. 
Spread  a layer  of  sausage  meat  an  inch  thick  upon 
the  fowl,  add  some  long  stripes  of  tongue  or  ham, 
some  good  black  truffles,  a few  Pistachio  nuts  and 
some  stripes  of  hard-boiled  egg ; put  a thin  layer 
of  sausage  meat  over  all  this,  fold  the  fowl  over 
both  sides,  roll  it  in  a clean  cloth,  fasten  the  ends 
very  tightly  with  string,  braise  it  in  some  good 
stock  for  an  hour  and  a half  to  two  hours, 
according  to  the  size  of  the  fowl.  Wien  cooked 
and  nearly  cold,  remove  the  cloth,  as  it  always 
becomes  loose,  tie  it  up  again  tightly  at  both  ends 
as  before,  press  it  between  two  dishes  with  weights 
on  the  top  : when  cold  remove  the  cloth,  glaze  it  all 
over,  and  garnish  with  chopped  aspic  jelly. 
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Gibelotte  de  Lapin. 

Ingredients. 

One  Rabbit. 

Two  ounces  of  Butter. 

One  Onion. 

Two  Shalots. 

One  clove  of  Garlic. 

One  pint  Poivrade  Sauce. 

Cut  the  rabbit  in  pieces ; fry,  or  saute  it  in  the 
butter:  add  the  shalot,  onion,  and  the  brown 
sauce ; put  it  in  the  oven  for  one  hour,  being  care- 
ful it  does  not  burn.  Twelve  small  new  potatoes, 
previously  cooked,  may  be  added  to  this,  or 
pieces  of  cauliflower  or  croutons  of  fried  bread. 


Grenadins  de  Veau. 

Ingredients, 

One  pound  of  fillet  of  Yeal. 

Larding  Bacon. 

Half  a pint  of  Second  Stock. 

Some  Carrots,  Turnips,  Onion  and  Celery. 

A bunch  of  Herbs. 

Cut  the  veal  into  neat  plump  fillets,  and  lard 
each ; put  them  in  a stewpan  with  a layer  of 
carrots,  turnips,  onion,  celery  and  herbs  (mirepoix) 
at  the  bottom,  placing  the  grenadines  on  the 
vegetables ; cover  them  over  with  a buttered 
paper.  Braise  them  thus  for  about  twenty-five 
minutes,  basting  while  cooking.  When  cooked, 
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take  out  the  grenadines  and  glaze  them.  Strain 
the  stock,  and  reduce  it  well.  Dish  up  the 
grenadines  in  a circle  on  mashed  potato,  pour 
the  essence  over,  and  serve  some  nicely-cooked 
vegetables,  macedoine,  peas,  etc.,  in  the  centre. 


Grilled  Steak  a la  MaUre  d’Hotel. 

Ingredients. 

Half  a pound  of  Rump  Steak. 

Half  an  ounce  of  Butter. 

One  teaspoonful  of  Lemon-juice. 

One  dessertspoonful  of  chopped  Parsley. 

Salt  and  Pepper. 

Have  a bright  hot  fire,  place  the  gridiron  over 
the  fire  to  warm ; grease  the  bars  with  a piece 
of  fat,  and  lay  the  steak  on  it,  let  it  cook  for 
ten  or  fifteen  minutes,  turning  it  by  sticking  a 
fork  into  the  fat,  not  into  the  meat.  Mix  the 
butter,  parsley,  lemon-juice,  salt  and  pepper  on 
a plate,  into  a little  pat  of  green  butter.  When 
the  steak  is  cooked  put  it  on  to  a hot  dish,  and 
spread  this  pat  of  green  butter  over  it. 


Jugged  Hare. 

Ingredients. 

One  Hare. 

One  Carrot. 

One  Onion. 

One  Turnip. 
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A bunch  of  Sweet  Herbs. 

Quarter  pound  of  Butter. 

Three  ounces  of  Flour. 

One  pint  of  Stock. 

One  glass  of  Port  Wine  or  Claret. 

One  tablespoonful  of  Ked  Currant  Jelly. 

Cut  up  the  onion,  carrot,  and  turnip  and  fry 
them  in  the  butter  in  a stewpan  with  the  herbs. 
Joint  the  hare  into  neat  pieces  and  add  it  to  the 
vegetables,  and  let  it  simmer  gently  for  half  an 
hour ; then  mix  the  flour  into  a thin  paste  with  a 
little  of  the  stock,  stir  it  to  the  hare,  add  the  rest 
of  the  stock,  and  cook  slowly  for  one  hour.  Just 
before  dishing  up  add  the  port  wine  and  red 
currant  jelly.  Dish  the  hare  up  neatly,  strain  the 
sauce  over  it : add  forcemeat  balls  if  liked. 


Forcemeat  Balls. 

Ingredients. 

T wo  ounces  of  Beef  Suet. 

Three  ounces  of  Bread-crumbs. 

One  teaspoonful  of  chopped  Parsley. 

Quarter  teaspoonful  of  chopped  Thyme  and  Marjoram. 

Half  teaspoouful  of  grated  Lemon-rind  and  Nutmeg. 

One  Egg. 

Pepper  and  Salt. 

Chop  the  suet  finely,  mix  all  these  ingredients 
well  together,  roll  them  up  into  small  balls. 
Poach  them  in  boiling  water  for  a few  minutes 
and  they  are  ready  to  serve. 
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Kromeskis  a la  Russe. 

Make  some  mixture  as  for  Darioles  (page  90), 
and  set  by  to  get  quite  cold.  When  cold  make 
it  up  into  small  rissoles,  like  a cork,  and  roll 
each  in  a piece  of  fat  bacon  or  ham,  and  dip  into 
batter  and  fry  a nice  light  brown.  Serve  with 
fried  parsley  on  a napkin. 

Yeast  Batter  for  Kromeskis. 

Ingredients. 

Quarter  of  a pound  of  Flour. 

Quarter  of  an  ounce  of  Yeast. 

One  gill  of  Milk. 

Castor  Sugar. 

One  Yolk  of  an  Egg. 

Cream  the  yeast  and  sugar  together.  Warm 
the  milk  and  add  it.  Add  the  yolk  of  an  egg  to 
the  flour,  then  strain  the  yeast  to  it.  Mix  well 
and  allow  to  rise  an  hour  and  a half. 


Mauviettes  en  Caisse  a la 
Lucullus. 

Ingredients. 

Larks,  according  to  number  wanted. 

Half  a pound  of  Calf’s  Liver. 

Quarter  of  a pound  of  Bacon. 

Two  Skalots. 

One  clove  of  Garlic. 

Twelve  whole  Peppers. 

Six  Cloves. 
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Two  Bay-leaves. 

A little  Parsley. 

Marjoram. 

Thyme. 

Salt. 

Six  Truffles,  chopped  fine. 

Three  hard-boiled  Eggs  (yolks). 

First  bone  the  larks,  being  careful  not  to  break 
them.  Then  cut  the  bacon  into  small  pieces,  put  it 
in  a saute-pan  with  the  shalot,  garlic,  and  flavour- 
ing : let  it  fry  until  brown ; add  the  liver  cut  in 
pieces,  and  cook  over  the  fire  until  brown,  but  not 
too  much  cooked.  Put  the  contents  of  the  saute- 
pan  into  a mortar  and  pound  it,  then  pass  it 
through  a wire  sieve,  return  again  to  the  mortar, 
and  add  the  yolks  of  egg.  When  well  mixed,  add 
the  truffles,  and  stuff  each  lark  to  resemble  it 
natural  shape.  Oil  some  paper  cases,  and  put 
each  lark  in  a case.  Brush  over  with  salad  oil 
and  put  in  the  oven  until  they  are  just  cooked. 

Put  the  bones  of  the  larks,  half  a pint  of  good 
stock,  and  one  glass  of  Marsala,  into  a stewpan, 
and  reduce  it  all  to  one  gill.  When  the  larks  are 
cooked,  put  a spoonful  of  this  sauce  over  each. 


Mauviettes  a la  Chipolata. 

Ingredients. 

Eight  or  ten  Larks. 

Two  Sausages. 

Liver  Farce. 

Half  a pint  of  Stock. 

A few  Vegetables. 
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Bone  tlie  larks  and  stuff  them  with  liver  farce  ; 
roll  each  lark  up  in  a piece  of  muslin,  and  braise 
them  in  half  a pint  of  stock  and  a few  vegetables. 
When  cooked  press  them  lightly  between  two 
dishes  till  nearly  cold.  Dish  the  larks  up  on  a 
bed  of  mashed  lentils.  Garnish  the  larks  with 
the  sausages  thus : braise  the  sausages  in  second 
stock  for  about  half  an  hour,  then  glaze  them, 
cut  them  in  slices  and  glaze  again  lightly,  place 
one  slice  on  the  top  of  each  lark.  Put  a few 
finely-shredded  vegetables  in  the  centre  of  the 
dish,  as  much  white  vegetable  as  possible. 

Sauce  for  the  above. 

Ingredients . 

Half  a pint  of  Brown  Sauce. 

Half  a pint  of  Tomato  Sauce. 

Half  a gill  of  Sherry. 

The  Bones  of  the  Larks. 

A few  drops  of  Lemon-juice. 

Boil  the  brown  sauce,  tomato  sauce,  sherry, 
and  bones  of  the  larks  all  together  until  reduced 
to  half  a pint;  add  a few  drops  of  lemon-juice, 
strain  through  a tammy-cloth  and  pour  over  and 
round  the  larks. 


Mayonnaise  aux  Huitres. 

Ingredients. 

Native  Oysters,  number  as  required. 
Mayonnaise  Sauce. 

Mustard  and  Cress. 
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The  shells  of  the  oysters  must  be  well  washed 
in  the  deep  shell  put  a little  mayonnaise  sauce, 
sprinkle  a little  mustard  and  cress  on  it,  and  lay 
the  oyster  on  the  salad,  leaving  the  beards  on. 


Mayonnaise  de  Volaille. 

Ingredients. 

A cold  boiled  Fowl. 

Oil,  Vinegar,  Pepper  and  Salt. 

Mayonnaise  Sauce. 

Salad,  Cucumber,  Tarragon,  Chervil. 

Chopped  Aspic  Jelly. 

Remove  the  skin  and  bones  from  the  fowl,  and 
cut  it  up  into  small  joints,  steep  them  for  fifteen 
minutes  in  a marinade  made  with  oil,  vinegar, 
pepper,  and  salt.  Then  drain  them  quite  dry 
on  a cloth,  mask  them  all  over  very  smoothly 
with  some  mayonnaise  sauce  stiffened  with  a 
little  aspic  jelly.  Dish  up  these  pieces  of  fowl 
on  a thick  bed  of  well-seasoned  salad,  shred  finely 
and  arrange  in  a pyramid  form.  Garnish  the  base 
with  chopped  aspic  jelly,  neatly  cut  cucumber, 
and  the  top  with  sprigs  of  tarragon  and  chervil. 


Minced  Veal. 

Ingredients . 

One  pound  Minced  Veal. 

One  tublespoonful  of  Mushroom  Ketchup. 
The  grated  peel  of  half  a Lemon. 

l 2 
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Ono  teaspoonful  of  Cayenne  Sauce. 

One  blade  of  Mace. 

Half  pint  of  Stock. 

Two  dozon  of  Oysters. 

Sippets  of  Toast. 

Mince  the  veal  and  make  it  hot  in  the  stock 
with  the  ketchup,  cayenne  sauce,  lemon  peel,  and 
mace.  When  thoroughly  hot,  take  out  the  mace  ; 
scald  the  oysters  in  their  own  liquor,  taking  off  the 
beards ; put  the  mince  on  a hot  dish,  the  oysters 
in  the  centre,  and  the  sippets  of  toast  round. 


Mousses  de  Faisan. 

Ingredients. 

Six  ounces  of  Pheasant. 

One  ounce  of  Butter. 

One  gill  of  Cream. 

One  gill  of  stiff  White  Sauce. 

Three  Eggs. 

One  tablespoonful  of  Sherry. 

Salt  and  Pepper. 

Take  six  ounces  of  the  white  meat  of  a 
pheasant,  and  pound  it  in  a mortar  with  one  gill 
of  good  white  sauce,  one  ounce  of  butter,  three 
eggs,  and  a little  pepper  and  salt.  When  well 
mixed  and  pounded,  rub  this  mixture  through  a 
hair-sieve,  and  stir  in  the  tablespoonful  of  sherry 
and  the  gill  of  cream  whipped.  Butter  some 
small  moulds  and  decorate  them  with  strips  of 
tongue  or  of  chillies ; fill  the  mould  with  the 
pheasant  mixture  and  steam  steadily,  not  too 
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fast,  for  twenty  minutes.  Pour  some  sauce,  made 
from  the  bones  and  trimmings  of  the  pheasant, 
round  and  serve  very  hot.  The  sauce  must  boil 
till  quite  clear. 


Noisette  de  Mouton. 

Ingredient ?, 

A Loin  or  Neck  of  Mutton. 

Fresh  Mushrooms, 

Fresh  Tomatoes, 

Glaze. 

Butter. 

Parsley. 

Remove  the  fillet  from  a loin  or  a neck  of 
mutton,  cut  it  into  neat  fillets  crossways  about 
half  an  inch  thick ; bat  out  these  fillets  and 
season  them  with  fresh  mushrooms  chopped  finely, 
and  pepper  and  salt ; place  them  in  a buttered 
pan,  and  cook  over  a quick  fire.  Cook  some 
chopped  mushrooms  in  a little  glaze,  spread  this 
mixture  on  a plate  and  cut  out  in  neat  squares, 
place  one  square  on  each  fillet  of  mutton ; dish 
the  fillets  up  on  a large  crouton  of  fried  bread 
down  the  middle  of  the  dish,  and  lay  slices  of 
warm  tomatoes  down  each  side  of  the  crouton 
with  a small  piece  of  Maitre  d’Hotel  butter  upon 
each  one.  Serve  with  good  supreme  or  good 
brown  sauce,  round. 
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Noisettes  de  Pre  Sale  a la 
Souvaroff. 

Ingredients. 

Two  pounds  of  small  Loin  of  Mutton. 

Two  ounces  of  clarified  Butter. 

Two  sliced  Truffles. 

One  and  a half  gill  of  good  Espagnole  Sauco. 

One  small  glass  of  Burgundy. 

Cayenne. 

A few  fresh  Button  Mushrooms. 

Bone  tlie  loin,  reserve  tlie  fillet  for  some  other 
dish.  Cut  the  thick  part  of  the  loin  in  slices  to 
somewhat  resemble  cutlets  and  trim  off  the  ends. 
Cook  in  hot  clarified  butter.  Boil  down  the  wine  ; 
add  the  sauce,  and  a little  cayenne.  Dish  the 
noisettes  neatly.  Garnish  with  the  truffles  and 
mushrooms,  and  pour  the  sauce  round. 


Noix  de  Bceuf  a la  Chipolata. 

Ingredients. 

One  gill  of  Claret. 

Quarter  of  a pint  of  Water. 

One  small  Onion. 

Quarter  of  a small  Carrot. 

Twenty  Peppercorns. 

One  Bayleaf. 

Two  pounds  of  Fillet  of  Beef. 

Half  a pint  of  Brown  Sauce. 

Twelve  Button  Onions. 

Two  ounces  of  Sausage  Meat. 

Sis  Chestnuts. 
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Trim  the  fillet  of  beef,  tie  it  up  carefully  and 
put  it  into  an  earthen  pan.  Boil  the  claret,  water, 
onion,  carrot,  bay  leaf,  and  peppercorns  together, 
and  when  the  mixture  is  cold  pour  it  over  the 
beef  and  allow  it  to  stand  two  days.  Then  braise 
the  beef  as  usual  for  about  forty-five  minutes,  and 
when  cooked  cut  it  into  slices.  Arrange  these 
slices  up  the  centre  of  the  dish  and  pour  brown 
sauce  round.  To  garnish  the  entree  have  the 
onions  fried  brown  in  butter,  the  sausage  meat 
rolled  in  little  pieces  and  cooked  in  the  oven,  and 
the  chestnuts  boiled  tender  in  stock.  Mix  these 
together  and  serve  in  groups  round  the  beef. 


Ox  Palates  a la  Financiere. 

Ingredients. 

Six  Ox  Palates. 

One  Carrot. 

One  Onion. 

One  stick  of  Celery. 

A faggot  of  Parsley. 

Six  Cloves. 

A blade  of  Mace. 

Six  Peppercorns. 

A clove  of  Garlic. 

Salt. 

Two  quarts  of  Stock. 

Quenelle  Meat  and  fine  Ilerbs. 

Financiere  Ragout. 

Financiere  Sauce. 

Soak  the  palates  in  water  with  a good  handful 
of  salt  for  several  hours,  cleaning  them  well ; then 
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parboil  them  in  salt  and  water  until  the  hard  skin 
can  be  easily  scraped  off.  When  thoroughly  clean 
put  them  on  to  cook  in  the  stock  with  the  onion, 
carrot,  celery,  parsley,  cloves,  mace,  garlic,  pepper- 
corns, and  some  salt ; let  them  boil  gently  till  quite 
tender,  about  four  hours.  Then  press  them  between 
two  dishes  till  cold ; when  cold  cut  them  into  pieces 
two  inches  wide  and  three  inches  long ; spread  each 
of  these  with  a thin  layer  of  quenelle  meat  in  which 
some  fine  herbs  have  been  mixed ; each  scollop  must 
be  rolled  up  tightly  in  a piece  of  buttered  writing 
paper  and  placed  in  a saute-pan ; simmer  these  for 
about  twenty  minutes  in  some  of  the  stock  in 
which  the  palates  were  cooked.  Take  them  out 
of  tire  papers,  trim  the  ends  off  neatly,  roll  them 
in  some  half-glaze  made  by  reducing  some  of 
the  stock,  dish  them  up  in  a conical  form  with 
Finanoiere  ragout  in  the  centre,  and  Financiere 
sauce  poured  over  the  entree. 


Compote  de  Pigeons. 

Ingredients. 

Three  Pigeons. 

Quarter  of  a pound  of  Bacon. 

One  small  Carrot. 

One  small  Turnip. 

Two  sticks  of  Celery. 

One  small  Shalot. 

Six  Mushrooms. 

Bouquet  Garni. 
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One  pint  of  Brown  Stock. 

Seasoning. 

One  tnblespoonful  of  Flour. 

Cut  the  bacon  into  neat  pieces  and  fry  for  five 
minutes.  Cut  the  pigeons  in  half,  truss  each  half 
as  neatly  as  possible,  and  then  fry  them  a nice 
brown  on  both  sides;  add  the  vegetables  and 
stock,  and  simmer  gently  for  one  hour.  Mix  in 
a basin  a tablespoonful  of  flour,  pepper,  and  salt, 
and  add  a gill  of  the  stock ; half  an  hour  before 
serving  add  the  flour,  etc.,  to  the  pigeons,  and  stir 
till  it  boils  up  and  thickens.  When  cooked,  dish 
the  pigeons  in  a circle  on  mashed  potatoes ; strain 
the  gravy  round  and  over  them,  and  put  some 
peas  or  spinach  in  the  centre. 


Pigeons  de  Bordeaux  a la 
Bourgeoise. 

Ingredients, 

Two  Bordeaux  Pigeons. 

Half  pint  of  Brown  Sauce. 

Six  stoned  Olives. 

Six  pieces  of  Carrot  turned  in  tlie  shape  of  an  olive. 

Six  pieces  of  Turnip  turned  in  the  shape  of  an  olive. 

Six  Mushrooms. 

Eight  small  Quenelles  shaped  in  teaspoons. 

Eight  or  ten  crofitons  of  fried  Bread. 

Truss  the  pigeons  for  boiling  and  braise  them 
for  about  forty-five  minutes.  Then  cut  them  into 
about  four  pieces ; arrange  neatly  on  a dish ; pour 
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the  sauce  over  and  round.  Place  the  pieces  of 
carrot  and  turnip,  the  olives,  mushrooms,  and 
quenelles  here  and  there  as  garnish,  and  stand 
the  croutons  round  the  base  of  the  entree.  The 
pieces  of  carrot  and  turnip  must  be  boiled 
separately. 


Pigeons  a la  Duchesse. 

Ingredients. 

Three  Pigeons. 

Quarter  of  a pound  of  Quenelle  Moat. 

Egg  and  Bread-crumbs. 

Half  a pint  of  Brown  Sauce. 

Macedoine  of  Vegetables  to  garnish. 

Split  the  pigeons  in  halves,  remove  the  breast- 
bone and  beat  them  flat.  Saute  them  with  two 
ounces  of  butter,  pepper,  and  salt.  Then  press 
them  flat.  When  the  pigeons  are  cold,  spread 
the  quenelle  meat  over  the  cut  side  of  the  birds. 
Then  egg,  crumb,  and  fry  in  fat.  Dish  in  a circle, 
brown  sauce  round  and  macedoine  in  centre. 


Pigeons  a la  Financiere. 

Ingredients. 

Four  Pigeons. 

One  pint  of  good  Stock. 

A block  of  fried  Bread. 

One  ounce  of  Glaze 
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Half  ft  pint  of  Finanoiero  Sauco. 

Small  Quenelles. 

Mushrooms. 

Truffles. 

Cockscombs. 

Truss  and  braise  the  pigeons  in  the  stock. 
When  done,  glaze  them.  Dish  them  up  against 
the  block  of  fried  bread.  Pour  the  sauce  round 
the  entree,  and  place  the  garnish  of  quenelles, 
mushrooms,  truffles,  and  cockscombs  in  the 
centre. 


Pigeons  a la  Mazarin. 

Ingredients. 

Three  Pigeons. 

Half  a pound  of  Sausage  Meat. 

One  pint  of  Stock. 

One  small  Onion. 

One  small  Carrot. 

One  Turnip. 

One  Egg. 

Bread-crumbs. 

Half  a pint  of  Tomato  Sauce. 

Green  Peas  to  garnish. 

Split  the  pigeons,  take  out  the  breast-bone,  and 
braise  them  with  the  stock  and  vegetables  for 
half  an  hour.  Then  press  them  flat.  When  the 
birds  are  cold,  spread  the  sausage  meat  over  the 
cut  side  of  each.  Then  egg  and  crumb  and  fry  in 
fat.  Dish  in  a circle,  tomato  sauce  round  and 
peas  in  the  centre. 
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Poulet  Frit  a la  Villeroi. 

Ingredients. 

Ono  Fowl. 

One  pint  of  Stock. 

Two  ounces  of  Butter. 

One  and  a half  ounce  of  Flour, 

One  glass  of  White  Wine, 

Lemon-juice. 

Breadcrumbs. 

Frying  Fat. 

A mirepoix,  consisting  of  Bacon,  Carrot,  Onion, 
Bayleaf,  two  Cloves,  and  Savoury  Herbs. 
Three  yolks  of  Eggs, 

One  whole  Egg, 

Seasoning. 

Truss  tlie  fowl  as  for  braising,  place  it  on  a bed 
of  vegetables  and  bacon  (mirepoix),  with  an  ounce 
of  butter  in  a stewpan  (braisoire),  and  let  the 
surface  of  the  fowl  get  nicely  browned  over  a 
bright  fire.  Moisten  with  stock,  season  with 
pepper  and  salt,  cover,  and  place  in  the  oven  for 
about  half  an  hour.  Baste  occasionally. 

Take  up  the  fowl,  untruss,  and  cut  it  into  neat 
joints.  Put  the  carcase  into  the  stewpan  in  which 
the  fowl  has  been  cooking,  first  removing  the  fat. 
Add  the  wine,  and  boil  up.  Strain  and  reduce 
the  stock  a little.  Cook  the  flour  in  the  remainder 
of  butter  (one  ounce),  but  do  not  allow  it  to  get 
brown;  stir  in  the  stock;  add  the  juice  of  half  a 
lemon,  and  let  it  reduce  to  a moderate  consistency 
(the  sauce  must  boil  for  at  least  ten  minutes). 
Stir  in  the  yolks  of  eggs,  and  let  them  bind.  Dip 
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the  pieces  of  fowl  in  this  sauce  after  it  has  cooled, 
cover  each  piece  completely,  and  put  them  on  a 
dish.  When  set,  brush  over  with  beaten  egg,  roll 
in  breadcrumbs,  fry  in  hot  fat  a golden  colour, 
drain,  dish  up,  and  garnish  with  fried  parsley. 


Poulet  a la  Princesse. 

Ingredients. 

A Chicken. 

Carrots. 

Onionet 

Bunch  of  Herbs. 

Four  ounces  of  Flour. 

Three-quarters  of  a pint  of  Liquor1. 

Three  yolks  of  Eggs. 

Quarter  of  a pint  of  Double  Cream. 

Six  ounces  of  Butter. 

Pepper,  Salt,  and  Nutmeg. 

Asparagus  Heads. 

Choose  a nice  white  chicken,  tie  up  the  legs, 
and  put  it  in  a casserole  with  some  water,  salt, 
carrots,  onions,  and  a bunch  of  herbs,  and  let  it 
cook  for  about  one  hour.  Then  make  a sauce 
with  four  ounces  of  flour,  four  ounces  of  butter, 
three-quarters  of  a pint  of  the  liquor  in  which  the 
chicken  is  cooked,  pepper,  and  nutmeg,  and  let 
this  cook  for  fifteen  minutes.  Next  add  the  yolks 
of  three  beaten  up  eggs,  and  a quarter  of  a pint  of 
double  cream.  Put  this  mixture  through  a sieve, 
adding  two  ounces  of  good  butter,  and  work  it  till 
smooth.  Drain  the  chicken,  and  serve  on  a croute 
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o(  iried  bread,  pour  the  sauce  round,  and  garnish 
the  sides  with  heads  of  green  asparagus.  Serve 
the  rest  of  the  sauce  in  a sauce  tureen. 


Cailles  a la  Lucullus. 

Ingredients . 

Six  or  eight  Quails,  boned,  which  must  he 
very  carefully  done. 

Twelve  Livers  from  (lame  or  Chicken. 

Three  ounces  of  Bacon. 

One  Slialot. 

Small  Bouquet  Garni. 

Twelve  Peppercorns. 

Six  Cloves. 

Pepper  and  Salt. 

Three  Truffles. 

Cut  up  the  bacon  and  put  it  in  a saute-pan ; let 
it  cook  for  a few  minutes,  then  add  the  livers, 
shalot,  white  peppers,  cloves,  and  bouquet.  Let 
this  all  cook  carefully ; pound  all  in  the  mortar, 
pass  through  a hair-sieve,  then  add  the  chopped 
truffles.  Stuff  each  quail  into  shape,  butter  some 
paper  cases,  called  “ Quail  cases,”  or  oil  them,  put 
the  quail  into  the  case,  a few  drops  of  salad  oil  on 
each,  when  they  should  be  put  in  the  oven  for 
about  ten  minutes. 

Sauce. 

Ingredients. 

One  gill  of  Brown  Sauce. 

One  tablespoonful  of  Glaze. 

Two  tablespoonfuls  of  chopped  Truffles. 

Half  gill  of  Sherry. 
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Put  the  bones  of  the  quails  in  a stewpan,  add 
the  glaze  and  brown  sauce ; let  this  boil  to  extract 
the  flavour  from  the  bones,  strain,  and  add  the 
truffles  and  the  sherry ; put  about  one  tablespoon- 
ful of  this  sauce  over  each  quail  when  they  are 
taken  from  the  oven,  after  very  carefully  draining- 
off  all  grease  from  the  quails.  Serve  them  in  the 
cases. 


Cailles  Poelees  & I'Anglaise. 

Ingredients. 

Sis  Quails. 

Two  ounces  of  Butter. 

Salt,  Pepper,  and  Nutmeg. 

Parsley. 

Three  or  four  Chicken  Livers. 

One  gill  of  Demi-glace  or  Madere  Sauce. 

One  gill  of  Milk. 

A handful  of  Breadcrumbs. 

Two  yolks  of  Eggs. 

One  Shalot. 

About  sis  slices  of  Bacon. 

Prepare  the  quails  as  for  stuffing.  Put  the  milk 
in  a stewpan,  add  half  an  ounce  of  butter,  a small 
bay  leaf,  salt,  pepper,  and  a little  grated  nutmeg; 
when  boiling  stir  in  the  breadcrumbs  (about  a 
handful).  Simmer  for  ten  minutes.  Remove  the 
bayleaf,  and  stir  in  the  yolks  of  eggs.  Cut  up  the 
chicken  livers  small,  saute  them  in  butter  in 
which  a finely  chopped  shalot  has  been  blended ; 
season  with  pepper,  salt,  and  aromatics,  and  rub 
the  liver,  etc.,  through  a sieve.  Mix  the  puree 
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with  the  breadcrumbs,  etc.,  and  stuff  the  birds 
with  this.  Wrap  each  quail  in  a thin  slice  of 
bacon,  place  them  in  an  earthenware  pan  (casserole) 
with  the  remainder  of  the  butter,  and  cook  over 
a slow  fire  for  half  an  hour.  Pour  off  the  fat  and 
finish  cooking  in  the  sauce  (demi-glace  or  Madeira). 


Quenelles  of  Veal. 

Ingredients. 

Ono  pound  of  Fillet  of  Yeal. 

One  ounce  of  Butter. 

Two  ounces  of  Flour. 

Quarter  pint  of  Second  White  Stock. 

Two  Eggs. 

About  a quarter  of  a gill  of  Cream. 

Salt. 

Mix  one  ounce  of  butter  and  two  ounces  of 
flour  together  in  a stewpan,  add  one  gill  of  stock, 
and  cook  these  well  together  until  quite  thick  and 
the  mixture  or  panada  leaves  the  sides  of  the  stew- 
pan  quite  clean,  then  put  it  on  a plate  to  cool. 
Cut  up  the  veal  into  small  pieces,  removing  all 
the  fat  and  skin,  pound  it  in  a mortar  with 
the  panada,  put  half  of  it  into  the  mortar  with 
one  egg  (raw)  and  pound  it  to  a cream,  then  half 
the  veal,  pepper  and  salt,  and  pound  these  well 
together;  now  add  the  rest  of  the  panada,  the 
veal,  pepper  and  salt,  the  other  egg,  the  cream,  and 
again  pound  all  well  together  and  rub  through  a 
wire-sieve;  put  this  quenelle  mixture  into  a basin. 
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Butter  a saute -pan,  shape  the  mixture  into 
quenelles  with  two  dessertspoons  and  a knife, 
thus : dip  a dessertspoon  into  hot  water,  fill  it 
with  the  mixture,  shape  it  oval  with  a knife 
dipped  in  hot  water  ; take  another  dessertspoon, 
dip  it  in  hot  water,  scoop  the  mixture  from  the  first 
spoon  into  the  second  and  place  it  carefully  into 
the  saute-pan,  and  so  on  ; arrange  the  quenelles 
in  the  saute-pan,  pour  boiling  water  carefully  into 
it,  and  poach  them  for  ten  minutes.  Turn  the 
quenelles  carefully  with  a spoon,  and  when 
thoroughly  cooked  lift  them  out  of  the  water, 
drain  them  on  a clean  cloth,  arrange  them  tastily 
in  a circle  on  a hot  dish,  pour  white  sauce  over 
them,  filling  in  the  centre  of  the  dish  with  button 
mushrooms  cooked  in  stock,  or  peas,  or  spinach. 


Ris  de  Veau  a I’ltalienne. 

Ingredients. 

One  heart  Sweetbread. 

One  Carrot. 

One  Turnip. 

One  Onion. 

One  pint  of  Second  Stock. 

Larding  Bacon. 

Fried  block  of  Bread. 

Half  a pint  of  Italienne  Sauce. 

Twelve  small  Quenelles. 

One  gill  of  Mushrooms. 

Steep  the  sweetbread  in  water  for  an  hour. 
Then  blanch  it  and  press  it  slightly  between  two 
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dishes.  When  cold,  cut  away  the  sinewy  fat  and 
lard  it.  Place  the  sweetbread  in  a stewpan  with 
the  vegetables  and  stock,  cover  with  buttered 
paper,  and  braise  carefully  for  twenty  or  thirty 
minutes.  Then  take  it  out  of  the  stewpan,  place 
it  on  a baking  sheet,  baste  it  well  with  its  own 
liquor,  and  put  it  in  the  oven  to  brown.  Serve  on 
the  block  of  fried  bread,  sauce  round,  and  garnish 
with  the  quenelles  and  mushrooms. 


Ris  de  Veau  a la  Supreme. 

Ingredients. 

Two  heart  Sweetbreads. 

Half  a pint  of  Button  Mushrooms. 

One  quart  of  Chicken  or  Veal  Stock. 

Lemon -juice. 

Nutmeg. 

Seasoning. 

Half  a pint  of  Cream. 

Vegetables. 

Weil  wash  the  sweetbreads  and  cover  them  with 
cold  water,  add  one  tablespoonful  of  salt,  and  put 
them  on  the  fire  to  boil  for  ten  minutes.  Wash 
them  again  in  cold  water,  and  press  them  under  a 
weight  until  cold ; then  take  out  the  gristle,  put 
them  in  a stewpan,  and  cover  them  with  stock  in 
which  is  a little  vegetable,  carrot,  celery,  onion, 
and  small  bouquet  garni.  Cover  with  a buttered 
paper  and  simmer  gently  about  three-quarters  of 
an  hour ; prepare  the  mushrooms,  and  with  the 
trimmings  of  the  mushrooms,  the  butter,  flour, 
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and  stock,  make  a sauce,  and  let  it  well  boil,  then 
add  the  cream,  lemon-juice,  and  seasoning.  Strain 
the  sauce  and  add  mushrooms.  Dish  the  sweet- 
breads on  a croustade  of  fried  bread,  and  cover 
with  the  sauce.  An  addition  of  green  peas  or 
haricots  verts  is  an  improvement,  and  the  sweet- 
breads may  be  first  larded  with  bacon  or  truffles. 
If  larded  they  must  be  glazed  with  a little  of  the 
stock  they  were  cooked  in,  and  the  sauce  poured 
round,  not  over  them. 


Rognons  h I’Epicurienne. 

Ingredients. 

Four  Sheep’s  Kidneys. 

Two  ounces  of  Butter. 

Half  a pound  of  Quenelle  Meat. 

One  teaspoonful  of  chopped  Onion. 

One  teaspoonful  of  chopped  Mushrooms. 

Salt  and  Pepper. 

Lemon-juice. 

Half  a pint  of  Brown  Italian  Sauce. 

Small  Quenelles  or  Mushrooms  to  garnish. 

Split  the  kidneys,  remove  the  white  skin,  and 
saute  them  with  the  butter,  onion,  mushrooms, 
lemon-juice,  and  a little  pepper  and  salt.  Butter 
eight  small  oval  moulds,  and  line  them  with  the 
quenelle  meat.  Place  half  a kidney  in  each,  and 
steam  slowly  for  twenty  minutes.  Turn  out  care- 
fully. Pour  the  Italian  sauce  over,  and  garnish 
with  the  quenelles  or  mushrooms. 
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Rognons  aux  Croutes. 

Ingredients. 

Four  Kidneys. 

Two  ounces  of  Butter. 

Two  ounces  of  chopped  Ham. 

One  tablespoonful  of  chopped  Parsley. 

Half  pint  of  good  Stock. 

Fried  Bread. 

Salt. 

Bacon. 

Skin  the  kidneys  and  cut  them  open,  put  them 
in  a stewpan  with  the  butter,  ham,  -parsley,  stock, 
and  a little  salt.  Let  them  cook  for  five  minutes, 
then  dish  them  up  on  rounds  of  fried  bread ; 
reduce  the  gravy  to  one  gill,  strain  it  and  pour  it 
over  them,  serve  with  some  nice  little  pieces  of 
fried  bacon  round. 


Croquettes  a la  Victoria. 

Ingredients. 

One  gill  of  Supreme  Sauce. 

Half  a Chicken,  minced. 

Half  a Sweetbread  „ 

Six  Truffles  „ 

Six  Mushrooms  „ 

Three  Eggs. 

Mix  all  this  into  the  sauce ; stir  in,  when  over 
the  fire,  the  yolks  of  three  eggs.  Let  this  thicken, 
pour  out  on  a dish,  and  when  cold  make  up  into 
croquet  shapes.  Egg  and  bread-crumb,  and  fry 
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them  a nice  brown  in  boiling  lard  or  fat.  These 
should  be  dished  on  a napkin,  served  with  parsley 
fried  ; or  they  can  be  made  into  cutlet  shape,  and 
served  with  brown  sauce,  and  peas  or  macedoine 
in  the  centre. 


Souffle  de  Perdrix. 

Ingredients . 

Two  Partridges. 

Two  ounces  of  cooked  Rice. 

One  ounce  of  Butter. 

Seasoning. 

One  gill  and  a half  of  Glaze. 1 

Yolks  of  four  and  whites  of  two  Eggs. 

Cook  the  partridges,  remove  all  the  meat  from 
the  bones,  and  pound  with  the  rice,  butter,  season- 
ing, and  glaze.  Pass  all  through  a hair-sieve ; 
then  add  the  yolks  of  eggs,  and  lastly  the  two 
whites  whipped  to  a stiff  froth.  Put  into  a mould. 
Bake  in  a quick  oven ; serve  with  a good  gravy 
round  made  from  the  game  bones. 


Souffle  de  Volaille. 

Ingredients . 

One  pound  of  raw  Chicken. 

Three  ounces  of  Butter. 

Four  Eggs. 

Half  pint  of  double  Cream. 
Pepper  and  Salt  to  tasto. 
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Found  tlie  meat  in  a mortar,  then  add  gradually 
three  ounces  ol  butter,  four  yolks  and  two  whites 
of  eggs,  season  to  taste,  and  then  pass  through  a 
hair-sieve.  Whip  the  remaining  two  whites  of  eggs 
to  a stiff  froth,  half  whip  the  cream,  and  stir  these 
in  very  lightly  to  the  chicken  mixture.  Steam 
very  gently  for  three-quarters  of  an  hour.  Turn 
out  and  serve  with  white  sauce  made  from  chicken- 
stock. 


Salmi  of  Cold  Wild  Duck. 

Ingredients. 

Wild  Duck  and  the  gravy  left,  or 
half  pint  of  Stock. 

One  glass  of  Port  Wine. 

Four  Shalots. 

Ono  ounce  of  Butter. 

Half  ounce  of  Flour. 

The  rind  of  one  Orange. 

The  juice  of  one  Lemon. 

Half  teaspoonful  of  Cayenne. 

A sprig  of  Thyme. 

Cut  up  the  duck  into  neat  pieces,  and  stew  the 
trimmings  of  the  duck  in  the  gravy,  with  the  port 
wine,  shalots,  orange  rind  cut  very  thin,  the 
lemon-juice,  cayenne,  and  thyme,  thicken  with  the 
butter  and  flour  worked  together.  Stew  this  till 
reduced  to  half  its  quantity,  then  strain  over  the 
pieces  of  duck,  warm  all  together  without  boiling, 
and  serve. 
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Stewed  Steak  a la  Russe. 

Ingredients. 

One  pound  of  Rump  Steak. 

One  Carrot. 

One  Turnip. 

One  Onion. 

Salt  and  Pepper. 

Half  an  ounce  of  Butter. 

Half  an  ounce  of  Flour. 

Half  a pint  of  Stock  or  Water. 

Cut  off  the  fat  and  skin  from  the  steak.  Melt 
the  butter  in  a stewpan,  and  fry  the  steak  a nice 
brown  on  both  sides  ; add  the  flour  and  brown 
it;  then  add  the  vegetables,  cut  up  into  small 
pieces.  Pour  stock  in  with  the  steak,  and  stir 
till  it  boils,  then  draw  the  stewpan  off  the  fire, 
and  let  it  simmer  gently  for  quite  an  hour. 
Shred  some  carrot  and  turnip,  and  boil  separately. 
Take  the  fat  of  the  steak,  cut  it  into  nice 
pieces,  and  cook  it  in  the  oven.  When  the 
steak  is  cooked,  put  it  on  a hot  dish,  season 
the  gravy  with  pepper  and  salt,  and  strain 
it  over  the  meat ; place  the  pieces  of  fat  on  the 
meat,  and  garnish  with  the  shredded  vegetables. 


Supreme  de  Faisan  k la  Beaufort. 

Ingredients . 

Breasts  of  Pheasants. 

A few  drops  of  Lemon-juice. 

One  gill  of  good  Brown  Sauce. 

Two  gills  of  Mayonnaise. 

Aspic  Jelly. 
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Cut  the  breasts  of  one  or  two  pheasants  into 
neat  fillets  free  from  skin  and  bone,  put  them 
on  a buttered  baking-slieet,  sprinkle  over  them 
a little  salt  and  a few  drops  of  lemon-juice,  cover 
them  with  buttered  paper,  and  cook  in  the  oven 
for  about  ten  minutes.  Press  the  fillets  till  cold, 
trim  them  again  a little,  cover  one  side  of  the 
fillets  with  good  chaudfroid  brown  sauce,  and 
the  other  side  with  mayonnaise,  set  them  in  a 
saute-pan  with  aspic  jelly;  when  set  cut  them 
out,  dish  them  on  a border  of  aspic  the  white 
side  up,  serve  with  salad  in  the  centre. 


Timbales  k la  Moelle  de  Bceuf. 

Ingredients. 

Half  a pound  of  Chicken. 

Half  a gill  of  White  Sauce. 

Half  a gill  of  Cream. 

One  Egg. 

One  ounce  of  Panada. 

Salt  and  Pepper. 

Two  ounces  of  Beef  Marrow. 

Pound  the  chicken,  panada,  eggs  and  seasoning 
all  together,  pass  through  a hair-sieve,  stir  in 
the  sauce  and  cream  very  carefully ; grease  your 
tins,  and  fill  with  the  mixture,  put  in  the  centre 
a slice  of  marrow ; cover  over  and  steam  for  ten 
minutes,  serve  with  good  sauce  round. 
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Timbales  de  Volaille  (No.  1). 

Ingredients. 

Half  a pound  of  Quenelle  Meat. 

Six  ounces  of  the  breast  of  a cooked  Chicken. 

Two  ounces  of  lean  cooked  Ham. 

Six  Mushrooms. 

One  Truffle. 

Oue  gill  of  White  Sauce. 

Cut  the  chicken  into  very  small  pieces.  Chop 
up  the  mushrooms,  truffles,  and  ham,  and  stir  into 
the  white  sauce.  Butter  well  nine  small  timbale 
moulds ; line  them  neatly  with  the  quenelle  meat, 
not  leaving  a particle  uncoated ; fill  in  with  the 
minced  chicken;  coat  them  neatly  over  the  top 
with  the  quenelle  meat.  Steam  them  for  twenty 
minutes ; dish  in  a circle  on  spinach  or  mashed 
potatoes ; pour  good  white  sauce  over  and  round, 
and  serve  peas  or  mixed  vegetables  in  the  centre. 


Timbales  de  Volaille  (No.  2). 

The  mixture  as  for  Souffle  de  Volaille  put 
into  a mould  well  greased,  and  lined  all  through 
with  pieces  of  cooked  macaroni,  cut  in  equal 
lengths,  and  fitted  quite  evenly  (to  do  this,  use 
a long  trussing  or  larding  needle)  ; fill  in  with 
the  Volaille,  and  steam  one  hour.  The  beauty 
of  this  dish  depends  entirely  on  the  evenness 
with  which  the  mould  is  lined  with  the  pieces 
of  macaroni.  It  must  be  turned  out  very  care- 
fully. Serve  with  white  or  brown  sauce  round. 
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Tendrons  de  Veau  a la  Tartare. 

Ingredients. 

The  thick  end  of  a breast  of  Veal. 

A Carrot,  Onion,  Turnip. 

Two  sticks  of  Celery. 

Bunch  of  Parsley,  Cloves,  Peppercorns. 

One  quart  of  Stock. 

Salt. 

Egg  and  Bread-crumbs. 

Cold  Tartare  Sauce. 

Mixed  Pickles. 

Remove  the  meat  from  the  tendrons,  cut  them 
right  along  the  end  of  the  rib-hones,  divide  the 
tendron  or  gristle  part  into  square  pieces  about  the 
size  of  a cutlet,  put  them  into  a stewpan  with  the 
stock  and  all  the  herbs  and  vegetables,  let  them 
cook  very  gently  for  about  four  hours.  When 
quite  tender  lift  them  out  carefully,  place  them 
between  two  dishes  till  nearly  cold,  trim  them 
neatly,  egg  and  bread-crumb  them,  fry  them  a 
light  brown,  dish  them  up  on  cold  Tartare  sauce, 
garnish  with  pickles  and  serve. 


Tendrons  de  Veau  a la  Villeroi. 

Ingredients. 

Two  pounds  of  breast  of  Veal  braised. 

Quarter  pound  of  Liver  Farce  (see  Cutlets 
a la  Rachel). 

Quarter  pint  of  thick  Bechamel  Sauce. 

Error  and  Bread-crumbs. 

o o 

Half  pint  of  Brown  Sauce. 

Mace'doine  to  garnish. 
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Cook  the  veal  carefully  until  done,  about  one  and  a 
half  hours.  Then  pull  out  the  bones,  and  press  it  flat. 
When  cold  trim  into  cutlet-shaped  pieces.  Cover 
each  piece  with  liver-farce,  and  then  with  Bechamel. 
Egg  and  crumb  carefully,  and  fry  in  sufficient  fat 
to  cover.  Arrange  the  tendrons  in  a circle,  pour 
the  brown  sauce  round,  and  place  the  macedoine 
in  the  centre. 


Tete  de  Veau  en  Tortue. 

Ingredients. 

Half  a Calf’s  Head. 

One  Carrot. 

- One  Onion. 

Two  sticks  of  Celery. 

Two  tablespoonfuls  of  Flour. 

One  gill  of  Vinegar. 

One  tablespoonful  of  Salt. 

Half  a calf’s  head  ; wash  and  clean  well,  remove 
the  brains,  put  it  in  a stewpan,  cover  with  cold 
water,  and  add  the  carrot,  onion,  celery,  flour,  and 
one  gill  of  vinegar  (this  is  added  to  make  the  head 
keep  white),  and  the  salt.  Skim  well  when  boil- 
ing ; let  it  simmer  two  hours,  when  serve  with 
Piquante  sauce.  Garnish  with  the  brains  and 
tongue  cooked  separately. 


Vol-au-Vent  k la  Toulouse. 

Ingredients. 

Half  a pound  of  Puff  Paste, 

which  must  have  had  seven  turns,  from  which  cut 
either  small  cases,  or  one  ordinary-sized  vol-au- 


140 


HIGH-CLASS  COOKERY. 


vent  case,  brush  with  egg  and  bake  till  a nice 
brown  in  an  oven  not  too  hot;  when  baked 
remove  the  centre.  Put  in  a stewpan — * 

Half  a pint  of  Supreme  Sauce. 

Half  a cold  Chicken  or  Sweetbreads,  cut 
in  neat  pieces. 

Two  ounces  of  Tongue. 

Three  Truffles,  sliced. 

Six  Mushrooms  „ 

Four  Cockscombs. 

A few  quenelles  of  Veal  or  Chicken. 

Stir  this  over  the  fire  until  hot,  but  not  boiling  ; 
fill  in  yourvol-au-vent,wdiich  should  only  be  done  on 
sending  it  to  table,  as  it  makes  the  paste  damp,  and 
does  not  appear  so  satisfactory  when  filled  long  be- 
fore serving;  put  a lid  of  pastry  on  the  top  and  serve. 


Filling  for  Oyster  Patties. 

Ingredients. 

Three-quarters  of  an  ounce  of  Flour. 

Three-quarters  of  an  ounce  of  Butter. 

Half  a gill  of  Oyster  Liquor  (eighteen  Oysters). 

Half  a gill  of  Fish  Stock. 

Half  a gill  of  Cream. 

Some  Lemon-juice. 

Cayenne. 

Blanch  the  oysters  in  their  own  liquor  (keep 
the  liquor),  then  beard  the  oysters  and  cut  them 
in  half.  Melt  the  butter,  add  the  flour,  and  cook 
carefully  for  two  or  three  minutes ; then  add  the 
oyster  liquor  and  fish  stock.  Stir  till  it  boils,  add 
the  cream  and  seasonings,  put  in  the  oysters,  and, 
when  quite  hot,  fill  the  patty  cases  and  serve. 
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Espagnole. 

Ingredients. 

One  pint  of  Brown  Stock,  1 
Two  ounces  of  Butter.  i Eoux. 

Two  ounces  of  Flour.  J 

Six  Mushrooms  or  Mushroom  Trimmings. 

One  Carrot.  1 

One  small  Onion.  I Mirepoix< 

One  Shalot.  j 

Two  ounces  of  Ham  or  loan  Bacon.  J 
One  small  Bouquet  Garni. 

One  gill  of  Tomato  Puree. 

One  glass  of  Claret  or  Sherry. 

Cut  up  bacon  or  bam  into  small  pieces  and  fry 
slightly  in  the  butter;  add  the  vegetables,  cut  into 
slices,  and  fry  five  minutes ; add  the  flour,  and 
cook  all  very  slowly  together  till  a golden  brown; 
add  the  stock  and  tomato  puree  and  bouquet 
garni,  and  simmer  thirty  minutes  ; lastly,  add  the 
sherry,  boil  up,  skim,  and  tammy,  and  it  is  ready 
for  use.  This  sauce  is  the  foundation  of  nearly 
all  brown  sauces. 

Note. — If  bottled  mushrooms  are  used  they 
should  be  added  with  the  stock;  they,  being  damp 
prevent  the  flour  browning. 
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Supreme  Sauce  (or  Veloute). 

Ingredients. 

Two  ounces  of  fresh  Butter. 

One  and  a half  ounce  of  Vienna  Flour. 

One  pint  and  a half  of  White  Stock,  mado 
from  Chickens,  Veal,  or  Rabbit. 

Half  a pint  of  Cream. 

Twelve  Peppercorns  (white). 

A few  Parsley-stalks. 

Juice  of  half  a Lemon. 

Salt. 

Put  tlie  butter  in  a clean  stewpan ; when  melted 
acid  the  peppercorns,  parsley-stalks,  then  stir  in 
the  flour.  Cook  this  over  the  fire,  stirring  all  the 
time,  for  ten  minutes,  then  add  the  stock;  stir 
again  till  it  has  well  boiled ; add  the  lemon-juice 
and  salt,  and,  if  at  hand,  some  trimmings  of  white 
mushrooms,  previously  well  washed  and  all  water 
removed.  Pass  through  a tammy-cloth,  then  add 
the  cream,  and  it  is  ready  for  use.  This  sauce  is 
the  foundation  of  all  the  best  white  sauces,  and 
it  must  be  well  boiled  to  make  it  “ velvety.” 


Bechamel  Sauce. 

(A  cheaper  White  Sauce.) 

Ingredients. 

One  pint  of  Milk. 

One  small  Carrot. 

One  gill  of  Cream. 

One  stick  of  Celery. 

One  Bayleaf. 

One  Sbalot. 

One  Clove  of  Garlic. 

Two  ounces  of  Butter. 
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One  ounce  and  a half  of  Flour. 

Ten  Peppercorns. 

Cut  up  the  carrot,  celery,  shalot,  and  put  them 
with  the  garlic,  peppercorns,  bayleaf,  and  milk 
into  a stewpan  and  let  them  boil  up  : mix  the 
butter  and  flour  together,  whisk  on  the  boiling 
milk  and  vegetables,  and  let  it  boil  for  ten 
minutes.  Then  strain  through  a tammy-cloth, 
re-heat,  and  add  the  cream. 


Sauce  Allemande. 

Ingredients. 

One  and  a half  ounce  of  Butter. 

One  ounce  of  Flour. 

Half  a pint  of  Chicken  Stock. 

Pepper,  Salt  and  Nutmeg. 

Two  Yolks  of  Eggs. 

A tablespoonful  of  Cream. 

A teaspoonful  of  Lemon-juice. 

Dissolve  an  ounce  of  butter  in  a stewpan,  add 
the  flour,  stir  a few  minutes  without  allowing  it 
to  brown.  Add  the  chicken  stock  and  stir  until 
it  boils.  Season  with  pepper,  salt  and  grated 
nutmeg.  Let  it  simmer  for  half  an  hour.  Skim, 
and  finish  with  a liaison  of  two  yolks  of  eggs,  a 
tablespoonful  of  cream,  and  half  an  ounce  of 
butter.  Stir  over  the  fire  until  the  eggs  begin  to 
set,  but  do  not  let  it  boil.  Add  a teaspoonful  of 
lemon-juice  and  pass  the  sauce  through  a fine 
strainer  or  a tammy-cloth.  This  sauce  is  the 
foundation  of  many  fish  sauces. 
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Bearnaise  Sauce. 

Ingredients. 

Two  Shalots. 

Half  a gill  of  Tarragon  Vinegar. 

Half  a gill  of  Vinegar. 

One  gill  of  White  Sauce. 

Yolks  of  three  Eggs. 

Two  ounces  of  Butter. 

Chop  up  the  shalots  and  put  them  into  a stew- 
pan  with  the  vinegar,  and  boil  till  reduced  to  a 
tablespoonful ; then  add  the  white  sauce,  mixing 
it  well ; add  one  at  a time  the  three  yolks  of  eggs, 
whisking  each  one  well  in  before  adding  another, 
and  on  no  account  let  it  boil.  When  the  eggs  are 
in,  remove  the  stewpan  from  the  fire  and  whisk  in 
the  butter  in  small  pieces,  taking  care  that  each 
piece  is  dissolved  before  adding  the  next,  as,  if  the 
butter  is  added  too  quickly,  the  sauce  will  oil. 
Tammy  through  muslin,  and  it  is  ready  for  use. 


Bordelaise  Sauce. 

Ingredients. 

Three-quarters  of  a pint  of  Espagnole  Sauce. 

One  wine-glass  of  Claret. 

Two  Shalots. 

A few  drops  of  Lemon-juice. 

Half  an  ounce  of  Meat  Glaze. 

A teaspoonful  of  Herbs  (Tarragon,  Chervil,  Parsley). 

A pinch  of  Salt,  Pepper,  and  Sugar. 

Chop  the  shalots  and  cook  in  the  wine  till 
reduced  to  half  the  quantity,  then  add  the  sauce 
and  cook  gently  for  twenty  minutes.  Skim,  add 
the  herbs  chopped,  the  glaze,  and  the  seasoning. 
Let  it  boil  up,  and  it  is  ready  for  use. 
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Bombay  Sauce  (No.  1). 

Ingredients. 

Two  spoonfuls  of  Brown  Sauce. 

One  spoonful  of  Curry  Powder. 

Two  spoonfuls  of  Glaze. 

Two  spoonfuls  of  Tomato  Sauce. 

A little  chopped  Indian  Pickle ; and 
A little  chopped  or  grated  Ham. 


Bombay  Sauce  for  Ham  or 
Roast  Hare  (No.  2). 

Ingredients. 

One  ounce  and  a half  of  Butter. 

One  clove  of  Garlic. 

One  Shalot. 

One  Onion. 

One  teaspoonful  of  Chutney. 

Half  a pint  of  good  Stock. 

One  teaspoonful  of  Curry  Powder. 

One  ounce  of  chopped  Indian  Pickle 
and  Chilli. 

One  gill  of  very  good  Espagnole  Sauce. 

Fry  the  shalot,  garlic  and  onion  in  the  butter 
then  add  the  curry-powder,  also  the  chutney  and 

k ’ J011,  alf  wel1  for  twenty  minutes,  then  add 
the  sauce,  boil  it  all  well  and  skim  it.  Wrino- 
through  a tammy,  and  add  the  chopped  pickle  ° 
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Bread  Sauce. 

Ingredients. 

One  gill  of  Bread-crumbs. 

One  small  Onion. 

Five  Peppercorns. 

Half  a pint  of  Milk. 

Salt. 

One  tablespoonful  of  Cream. 

Put  the  milk  into  a stewpan,  when  boiling  add 
the  crumbs,  onion,  salt,  and  peppercorns,  and  let  it 
stand  by  the  fire  for  fifteen  minutes  to  soak  the 
bread,  then  stir  it  on  the  fire  smoothly  till  it 
boils;  add  the  cream,  and  stir  till  it  just  boils 
again.  Before  serving,  take  out  the  onion  and 
peppercorns. 

Sauce  Aigre-Douce. 

Ingredients. 

Half  a small  Onion. 

Half  a teaspoonful  of  Castor  Sugar. 

Half  a glass  of  White  Wine. 

Two  dessertspoonfuls  of  Bed  Currant  Jelly. 

Half  an  ounce  of  Butter. 

Half  a pint  of  Espagnole  Sauce. 

Saltspoonful  of  dry  Mustard. 

Peel  and  mince  the  onion,  fry  it  in  the  butter 
till  a nut-brown  colour,  add  tile  mustard,  moisten 
with  the  wine,  and  reduce  a little.  Add  in  the 
Espagnole  sauce  and  the  red  currant  jelly,  cook 
gently  for  ten  minutes,  season  to  taste  and  strain. 
Use  as  directed  on  page  68  for  Ailerons  de 
Volaille  a la  Creole. 
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Sauce  a I’Ambassadrice. 

Ingredients. 

Half  a pint  of  Espagnole  Sauce. 

One  teaspoonful  of  Ked  Currant  J elly. 

One  tablespoonful  of  Lemon-juice. 

A pinch  of  Sugar,  Cayenne,  and  Salt. 

Two  ounces  of  Sultanas,  blanched. 

Boil  these  all  well  together,  add  the  sultanas 
and  serve. 


Sauce  a la  Cardinal. 

For  Fillets  of  Sole  or  Whiting. 

Ingredients. 

Coral  from  a Lobster  or  half  an  ounce  of  Spawn. 

One  ounce  of  Butter. 

One  ounce  of  Flour. 

Half  a pint  of  Fish  Stock. 

A teaspoonful  of  Lemon -juice. 

Half  a gill  of  Cream. 

Cayenne  and  Salt. 

Pound  the  coral  or  spawn  in  a mortar  with  half 
an  ounce  of  butter  and  pass  it  through  a hair- 
sieve.  Melt  the  rest  of  the  butter  and  stir  in  the 
flour,  add  the  fish  stock  and  stir  until  it  boils, 
Then  add  the  coral  or  spawn  butter,  the  lemon  - 
juice,  cream,  cayenne,  and  salt,  to  taste ; whisk  well 
and  serve. 


148 


HIGH-CLASS  COOKERY. 


Sauce  Chaudfroid  Blanche. 

(White  Chaudfroid  Sauce.) 

Ingredients. 

Half  a pint  of  Veloute  or  Supreme  Sauce. 

One  gill  of  Cream. 

One  gill  of  Aspic  Jelly. 

Four  sheets  of  French  Gelatine. 

One  teaspoonful  of  Chilli  Vinegar ; 

Or,  a dessertspoonful  of  Lemon  Juice. 

Warm  up  the  Supreme  Sauce  and  the  aspic 
separately,  then  mix  both  together,  soak  the 
gelatine  leaves,  squeeze  them  dry  and  add  to  the 
sauce,  add  the  vinegar  or  lemon-juice,  boil  up, 
allow  this  to  simmer  for  a few  seconds,  pass 
through  a tammy-cloth  or  fine  strainer,  add  the 
cream  and  use  as  directed. 


Sauce  Chaudfroid  Blonde. 

(Brown  Chaudfroid  Sauce.) 

Ingredients. 

One  pint  of  rich  Espagnole  Sauce. 

Half  a gill  of  Sherry. 

Six  Sheets  of  French  Gelatine. 

One  gill  of  Aspic  Jelly. 

Two  tablespoonfuls  of  Cream. 

Warm  up  the  Espagnole  Sauce,  add  the  sherry, 
soak  the  gelatine,  squeeze  out  the  moisture,  add  it 
to  the  sauce  with  the  melted  aspic  jelly,  let  it  boil 
for  a few  minutes,  skim  well,  and  pass  through  a 
tammy-cloth ; let  it  cool  a little  and  add  the  cream, 
season  if  necessary,  and  use  as  directed. 
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Sauce  Chaudfroid  Verte. 

(Green  Chaudfroid  Sauce.) 

Ingredients. 

Half  a pint  of  rich  Bechamel  Sauce. 

One  gill  of  Aspic  Jelly. 

Half  a gill  of  Puree  of  Green  Peas. 

A tea9poonful  of  Lemon  Juice. 

Five  to  six  sheets  of  French  Gelatine. 

Half  a gill  of  Cream. 

Two  to  three  drops  of  Spinach  Greening. 

One  dessertspoonful  of  liquid  Meat  Glaze. 

Proceed  as  for  Sauce  Chaudfroid  Blanche.  See 
that  the  puree  of  peas  is  well  reduced  before  it  is 
added  to  the  sauce.  The  addition  of  spinach 
greening  may  be  omitted  if  the  sauce  is  sufficiently 
tinted  with  the  peas.  Add  the  meat  glaze  last  of 
all. 


Celery  Sauce. 

Ingredients. 

Four  heads  of  Celery. 

Four  ounces  of  Butter. 

Two  ounces  of  Flour. 

One  pint  of  Milk. 

One  gill  of  Cream. 

A little  Nutmeg,  Pepper,  and  Salt. 

Clean  the  celery  very  thoroughly,  and  slice  it 
up  very  thinly,  put  it  into  a stewpan  with  the 
butter,  nutmeg,  pepper,  and  salt.  Let  it  stew 
slowly  until  the  celery  is  dissolved  : it  will  take 
some  time,  and  it  must  not  brown.  When  it  has 
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dissolved,  stir  in  the  flour,  mix  it  well,  then  stir 
in  the  milk  and  boil  it  for  twenty  minutes.  Rub 
it  through  a hair-sieve,  warm  it  up  again,  stir  in 
the  cream,  and  serve.  ' 


Sauce  Cumberland. 

(A  Cold  Game  Sauce.) 

Ingredients. 

Two  Shalots. 

Two  Lemons. 

One  Orange. 

One  dessertspoonful  of  mixed  Mustard. 

Half  a gill  of  Marsala. 

Half  a gill  of  Port. 

Two  tablespoonfuls  of  Red  Currant  Jelly. 

Two  tablespoonfuls  of  Vinegar. 

Ground  Ginger. 

Pepper,  Salt,  and  Cayenne. 

Mince  finely  two  peeled  shalots,  put  them  in  a 
stewpan  with  the  strained  juice  of  a lemon,  the 
thin  rind  of  a lemon,  and  that  of  an  orange  cut 
into  fine  Julienne  strips  (shreds).  Add  half  a gill 
of  water,  and  cook  for  ten  minutes,  then  strain 
and  return  to  the  stewpan,  adding  a dessertspoonful 
of  mixed  mustard,  half  a gill  of  Marsala  wine, 
half  a gill  of  port  wine,  a pinch  of  ground  ginger, 
two  tablespoonfuls  of  red  currant  jelly,  the  juice 
of  a lemon  and  an  orange,  and  two  tablespoonfuls 
of  vinegar.  Season  with  pepper  and  salt,  also  a 
pinch  of  cayenne.  Boil  up,  strain,  and  serve  cold 
with  any  kind  of  game  or  duck. 
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Sauce  Demi-glace. 

(Half-glaze  Sauce.) 

Ingredients. 

Half  pint  Gravy  from  Roast  Meat ; 

Or,  a gill  of  Liquid  Meat  Glaze. 

Half  gill  Brown  Sauce  or  Espagnole  Sauce. 

One  glass  Sherry. 

Beduce  the  gravy  to  half  its  original  quantity, 
add  the  brown  sauce  and  sherry,  boil  up,  skim, 
and  strain.  Season  to  taste  with  pepper  and  salt. 
If  meat  glaze  is  used  in  place  of  gravy,  warm  up  in 
the  bain-marie,  add  sauce  and  wine,  stir  over  the 
fire  until  it  boils,  then  strain,  season  and  serve. 


Financiere  Sauce. 

Ingredients. 

Quarter  of  a pint  of  Sherry. 

One  ounce  of  Butter. 

One  ounce  of  Glaze. 

One  tablespoonful  of  chopped  Mushrooms 
or  Truffles. 

Half  a pint  of  Brown  Sauce. 

Put  the  sherry,  butter,  glaze,  and  chopped 
mushrooms  or  truffles  into  a stewpan,  and  cook 
for  five  minutes.  Then  add  the  brown  sauce  ; 
boil  till  it  coats  the  spoon.  Strain,  and  it  is 
ready  to  serve. 

Financiere  Kagout. 

Sliced  Truffles.  Scollops  of  Foie  Gras.  Cocks- 
combs. Mushrooms,  and  Quenelles. 
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German  Sauce, 

Ingredients. 

Yolks  of  two  Eggs. 

One  wineglassful  of  Sherry, 

One  dessertspoonful  of  Castor  Sugar. 

Put  tlie  yolks  of  eggs  into  a stewpan  with  the 
sherry  and  sugar.  Whisk  this  over  the  fire  until 
it  comes  to  a thick  froth,  taking  care  that  it  does 
not  curdle. 


Sauce  Hollandaise  (No.  1). 

Ingredients. 

One  gill  of  Bechamel. 

One  ounce  of  Butter. 

Yolks  of  three  Eggs.  ‘ 

The  juice  of  half  a Lemon. 

Salt  and  Pepper. 

Boil  up  the  sauce  ; add  the  butter  and  yolks  of 
eggs  to  it ; stand  it  in  a saucepan  of  hot  water, 
and  whisk  it  well  over  the  fire  till  it  thickens ; it 
must  not  boil,  or  it  will  curdle  and  be  spoilt. 
Season  to  taste  with  salt  and  pepper,  and  at  the 
last  stir  in  the  lemon-juice.  Fish  stock  or  chicken 
stock  may,  if  liked,  be  incorporated  in  order  to 
give  the  required  flavour. 
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Sauce  Hollandaise  (No.  2). 

Ingredients. 

Six  ounces  of  fresli  Butter. 

Quarter  of  an  ounce  of  fine  Salt. 

Three  yolks  of  fresh  Eggs.  , 

A pinch  of  crushed  Pepper. 

Quarter  of  a gill  of  Water. 

Juice  of  half  a Lemon. 

Put  the  pepper,  salt,  water,  and  butter,  broken 
in  pieces,  into  a saucepan ; add  the  yolks  of  eggs  ; 
put  the  saucepan  over  a basin  of  hot  water,  let 
it  get  hot  by  degrees,  and  whip  it,  turning  the 
whisk  between  both  hands  until  it  becomes  frothy ; 
take  care  not  to  let  it  boil.  Flavour  it  well,  and 
add  salt  and  lemon-juice  according  to  taste.  Pass 
it  through  a sieve,  and  keep  hot  over  a basin  of 
hot  water. 


Horse-radish  Sauce. 

Ingredients. 

One  gill  of  whipped  Cream. 

Two  ounces  of  grated  Horse-radish. 
Salt,  Pepper,  mixed  Mustard. 

One  tablespoonful  of  White  Vinegar. 

Mix  together  and  serve. 


Sauce  Italienne. 

Ingredients. 

Two  Shalots. 

Six  Mushrooms. 

One  ounce  of  Butter. 
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A sprig  of  Thyme. 

Bayleaf. 

One  gill  of  Sherry. 

One  ounce  of  Flour. 

Half  a pint  of  Second  Stock. 

Chop  the  shalots  ancl  mushrooms  and  fry  them 
in  the  butter  with  the  flour,  thyme,  and  bayleaf, 
till  a good  brown ; then  add  the  sherry,  let  it  boil 
till  reduced  to  half  the  quantity.  Add  the  stock, 
and  boil  for  ten  minutes.  Strain  it,  and  it  is  ready 
for  use. 


Lobster  Sauce. 

Ingredients. 

One  Lobster. 

Two  ounces  of  Butter. 

One  ounce  of  Flour. 

Half  a pint  of  Water. 

One  tablespoonful  of  Cream. 

Half  a teaspoonful  of  Lemon-juice. 

Salt  and  Cayenne. 

Remove  the  flesh  from  the  tail  and  claws  and 
cut  it  up  into  dice.  Take  the  coral,  wash  and  dry 
it,  pound  it  with  one  ounce  of  butter  and  rub  it 
through  a hair-sieve.  Put  into  a stewpan  one 
ounce  of  butter  and  the  flour.  Mix  these  over 
the  fire  and  add  half  a pint  of  water,  stir  well, 
and  boil  the»sauce  a few  minutes.  Then  add  the 
coral,  butter,  the  pieces  of  lobster,  the  seasoning, 
and  the  cream.  Mix  and  warm  thoroughly,  and 
the  sauce  is  ready. 
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Mayonnaise  Sauce. 

Ingredients. 

Two  Eggs. 

Salt  and  Pepper. 

One  teaspoonful  of  Vinegar. 

One  teaspoonful  of  Tarragon  Vinegar. 

Half  a teaspoonful  of  made  Mustard. 

One  gill  of  Salad  Oil. 

Put  the  yolks  of  eggs  into  a basin,  with  a salt- 
spoonful  of  salt  and  half  a saltspoonful  of  pepper  ; 
break  the  yolks  with  a wooden  spoon,  and  pour  in, 
one  drop  at  a time,  the  gill  of  oil,  whisking  it  well 
the  whole  time.  At  the  last,  stir  in  the  vinegar 
and  the  mustard.  The  sauce,  when  properly  made, 
must  be  as  smooth  and  as  thick  as  double  cream. 


Mushroom  Sauce. 

Ingredients. 

Quarter  of  a pound  of  Mushrooms. 

One  ounce  of  Butter. 

Salt  and  Pepper. 

Three  gills  of  Milk. 

One  teaspoonful  of  Flour. 

One  tablespoonful  of  Cream. 

Peel  and  take  away  the  stalks,  cut  up  mush- 
rooms in  dice,  cook  until  tender  in  milk  with  salt 
and  pepper.  When  tender  thicken  with  flour, 
add  the  butter,  and,  last  of  all,  the  cream. 


Oyster  Sauce. 

Ingredients. 

One  dozen  Oysters. 

Half  an  ounce  of  Butter. 
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Half  an  ounce  of  Flour. 

One  tablespoonful  of  Cream. 

Lemon-juice,  Salt,  and  Cayenne. 

Put  tlie  oysters  into  a stewpan  with  their  liquor, 
and  bring  them  to  the  boil.  Strain  the  liquor  into 
a basin.  Remove  the  beards  and  the  hard  parts 
of  the  oysters,  and  cut  the  soft  parts  into  two 
pieces.  Melt  the  butter  in  a stewpan,  add  the 
flour,  then  the  oyster  liquor,  and  boil  the  sauce 
five  minutes.  Add  the  cream,  salt,  cayenne, 
lemon-juice,  and  pieces  of  oysters. 


Sauce  Piquante. 

Ingredients. 

One  Shalot. 

Half  a Carrot. 

Three  Mushrooms. 

One  sprig  of  Thyme. 

One  Bayleaf. 

One  ounce  of  Butter. 

One  tablespoonful  of  Harvey  Sauce. 

Half  an  ounce  of  Flour. 

Half  a pint  of  Brown  Stock. 

Two  tablespoonfuls  of  Vinegar. 

Salt  and  Cayenne. 

Clean  and  cut  up  the  vegetables  very  fine, 
reduce  them  in  the  vinegar  and  fry  them  brown 
in  the  butter  and  flour  in  a stewpan  ; then  stir  in 
the  stock,  also  the  thyme,  bayleaf,  and  Harvey 
sauce,  let  it  simmer  for  twenty  minutes  ; then  add 
the  salt  and  cayenne,  strain  through  a tammy, 
and  it  is  ready  for  use. 
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Sauce  Suedoise. 

Cold  Fish  Sauce  for  Trout  or  Salmon. 

Ingredients. 

One  gill  of  White  Sauce. 

One  gill  of  Mayonnaise  Sauce. 

One  gill  of  thick  Cream. 

Two  spoonfuls  of  grated  Horse-radish. 

Some  chopped  Indian  Pickle,  Pepper, 

Salt  and  Cayenne. 

Mix  these  ingredients  and  freeze. 


Poivrade  Sauce. 

Ingredients. 

Half  a pint  of  Bspagnolc  Sauce. 

Half  a pint  of  Vinegar. 

'f  wenty-four  Peppercorns. 

Crush  the  peppercorns ; put  them  in  a stewpan 
with  the  vinegar,  and  let  it  boil  till  quite  reduced ; 
then  add  the  Espagnole  sauce.  Stir  well,  and 
simmer  gently  ten  minutes;  pass  through  a tammy, 
and  it  is  ready  for  use. 


Sauce  Reforme. 

Ingredients. 

Half  pint  of  Poivrade  Sauce. 

One  tablespoonful  of  Red  Currant  Jelly. 

One  glass  of  Port  Wine. 

Cayenne  Pepper. 

When  the  poivrade  sauce  is  boiling  stir  in  the 
red  currant  jelly,  the  port  wine,  and  a little  cayenne. 
Let  it  boil  about  ten  minutes,  strain,  and  it  is 
ready  for  use. 
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Soubise  Sauce. 

Ingredients. 

Six  large  Onions. 

Half  a pint  of  Milk. 

Half  a pint  of  White  Sauce. 

One  gill  of  Cream. 

Pepper,  Salt,  and  Castor  Sugar. 

Peel  and  slice  the  onions,  boil  them  in  the  milk 
till  quite  tender,  then  press  out  all  the  milk  and 
rub  them  through  a hair-sieve ; put  them  into  a 
stewpan  with  the  white  sauce  and  reduce  it  to 
half  the  quantity,  stir  in  the  cream,  pepper,  salt, 
and  a little  castor  sugar.  This  sauce  is  now  ready 
for  use.  

Sauce  Verte. 

Cold  Green  Sauce  for  Fish. 

Take  some  tarragon,  chervil,  parsley,  and  a 
little  shalot.  Blanch  and  pound  in  a mortar  with 
a little  butter,  and  pass  it  through  a hair-sieve ; 
add  a little  white  sauce  made  with  fish  stock, 
season  with  pepper,  salt  and  cayenne,  then  freeze. 


Tartare  Sauce. 

Ingredients. 

Two  yolks  of  Eggs. 

Salt  and  Pepper. 

One  gill  of  Salad  Oil. 

One  tablespoonful  of  French  Vinegar. 

One  teaspoouful  of  Tarragon  Vinegar. 

One  teaspoonful  of  made  Mustard. 

One  tablcspoouful  of  chopped  Gherkins  or  Capets. 
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Put  the  yolks  into  a basin,  add  salt  and  pepper, 
and  stir  well  with  a wooden  spoon.  Add  the  oil 
drop  by  drop,  stirring  well  all  the  time.  Then 
put  in  the  mustard,  vinegar,  gherkins,  or  capers, 
and  the  sauce  is  ready. 


Sauce  Tomate. 

Ingredients. 

One  pound  of  Tomatoes. 

Three  Shalots. 

One  Bayleaf. 

A sprig  of  Thyme. 

Twelve  Peppercorns. 

Salt. 

One  ounce  of  Butter. 

Two  ounces  of  lean  Ham. 

One  tablespoonful  of  Vinegar. 

Put  the  butter  into  a saute-pan.  Peel  and  cut 
up  the  shalots  and  chop  up  the  ham;  put  these 
into  the  saute-pan  with  the  peppercorns,  vinegar, 
salt,  thyme,  bayleaf,  and  the  sliced  tomatoes. 
Stir  this  over  the  fire  for  about  fifteen  minutes, 
till  it  is  well  reduced  ; then  rub  it  all  through  a 
hair-sieve;  return  it  to  the  saute-pan  to  re-heat, 
and  it  is  ready  for  use. 


w ine  Sauce. 

Ingredients. 

One  ounce  of  Castor  Sugar. 

One  gill  of  Water. 

One  tablespoonful  of  Jam. 

One  wineglassful  of  Sherry. 

Half  a teaspoonful  of  Lemon-juice. 
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Put  the  sugar  and  water  into  a stewpan  and  stir 
till  the  sugar  is  melted  ; boil  and  reduce  to  syrup, 
stir  in  the  jam,  and,  when  well  mixed,  stir  in 
the  wine  and  lemon-juice ; let  it  boil  up  to  cook 
the  wine. 


Brandy  Sauce. 

Ingredients. 

Three  Eggs. 

One  gill  of  Cream  or  Milk. 

One  wineglassful  of  Brandy. 

One  dessertspoonful  of  Castor  Sugar. 

Put  the  yolks  of  eggs  into  a milk  saucepan,  add 
the  cream,  brandy,  and  sugar  ; whisk  all  well  to- 
gether for  six  or  eight  minutes.  Be  careful  that 
it  does  not  curdle. 


Custard  Sauce. 

Ingredients. 

One  Egg. 

One  gill  of  Milk. 

One  teaspoonful  of  Castor  Sugar. 

Eight  drops  of  Essence  of  Vanilla. 

Break  the  egg  into  a milk  saucepan,  add  the 
sugar,  milk,  and  vanilla,  and  whisk  it  over  the 
fire  till  it  thickens,  taking  care  that  it  does  not 
curdle. 
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To  boil  a York  Ham.* 

T°  choose  a ham:  select  one  with  a smooth 

Pun  fit  Plump  shape'  not  t0°  long, 

hun  a skewer  down  the  knuckle  by  the  bone  and 

or  ancM  if  ^ SaTOUry-  ^ng 

to  the  tot,  w “0t  be  t0°  hard'  but  be 

he  kni  cn  t "g  SeleCM  y°l,r  ha“.  <*"  off 

fom  “ ,Tlte  °l0Se'  SOak  {m  twenty- 

fom  hours  m cold  water,  scrape  it  clean  from 

d r and  slime,  and  put  it  on  in  cold  water  to  boil 
■Hitli  plenty  of  fat  in  the  water-  ]pf  if  • 

on  a baking  sheet  in  the  oven  for  a few  minute 

f. : f -.tixr  r.r.t’ts' 

A ham  °f  12  t.  14  ,ba,  weight  takes  nix  hoars  to  cook, 
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sprinkle  raspings  all  over  it.  If  tlie  ham  is  to  he 
eaten  hot,  it  must  be  skinned,  put  in  the  oven, 
covered  with  buttered  paper  to  get  hot  through, 
for  about  half  an  hour,  then  glaze  it,  and  garnish 
with  green  peas,  or  Brussels  sprouts,  spinach,  etc. 


To  boil  an  Ox  Tongue. 

A pickled  tongue  should  be  soaked  for  two  or 
three  hours  in  cold  water.  Then  put  it  on  to  boil 
in  cold  water  with  a bunch  of  savoury  herbs.  Let 
it  come  slowly  to  the  boil,  skim  it  well,  and  let  it 
boil  slowly  for  about  four  hours.  When  done, 
take  it  up,  plunge  it  into  cold  water  so  that  you 
can  skin  it  easily : this  must  be  done  carefully, 
especially  at  the  tip  of  the  tongue.  When  skinned, 
set  the  tongue  with  the  root  end  against  a boait 
or  a wall,  stick  a dishing-up  fork  through  the  root 
into  a board,  stick  another  fork  in  front  of  the  tip 
of  the  tongue,  to  get  it  into  a good  shape  so  that  it 
will  stand  well ; when  quite  cold  trim  off  the  root 
and  glaze  it,  put  a rouche  round  the  root,  garnish 
with  parsley,  and  serve.  If  to  be  eaten  hot,  it 
must  be  wrapped  up  in  buttered  paper  and  made 
hot  in  boiling  water  for  a quarter  of  an  hour,  then 
alazed  and  garnished  with  tufts  of  cauliflower  01 
Brussels  sprouts,  and  served  with  tomato,  piquante, 
or  poivrade  sauce. 
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Boiled  Pheasant. 

Truss  a pheasant  for  boiling,  stuff  it  either  with 
oyster  stuffing  as  for  turkey  or  with  chestnuts  The 
chestnuts  must  he  boiled  and  skinned  first,  stuff 
at  the  neck  end.  Put  the  bird  breast  downwards 
into  hot  water,  and  let  it  boil  gently  for  from  half 
an  hour  to  three-quarters  of  an  hour  according  to 
size.  Serve  with  celery  sauce  poured  over  °and 


Boiled  Turkey  and  Oyster 
Stuffing. 


Ingredients  for  stuffing. 

Quarter  pound  of  Suet. 

Grated  rind  of  half  a Lemon. 

A teaspoonful  of  chopped  Parsley. 
Salt,  Cayenne,  and  grated  Nutmeg 
Six  ounces  of  Bread-crumbs. 

Two  Eggs. 

Three  dozen  Oysters. 


Stuff  the  turkey  with  the  above  ingredients 
mixed  thus  : chop  the  suet  very  fine,  mix  it  with 
ciumbs,  and  the  lemon-peel  grated,  chopped 
pars  ey,  salt,  cayenne,  and  grated  nutmeg;  take 
he  beards  off  the  oysters,  add  them  an!  their 
liquor  strained,  and  lastly  the  eggs-  mix  all 

srs:  ttutey  f h stuffi*s  * thi 

eck  end.  1 ut  the  turkey  breast  downwards  into 
hot  water,  let  it  come  to  the  boil,  skim  it  well,  and 
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boil  gently  for  an  hour  and  a half  to  an  bout 
and  three-quarters  according  to  size.  Serve  with 
celery  sauce  poured  over  and  round. 


Braised  Ox  Tongue. 

Ingredients. 

A fresh  Tongue, 

Three  quarts  of  Second  Stock. 

A good  Bouquet  Garni. 

One  Onion,  whole  Peppercorns, 
three  Cloves,  and  Salt. 

Steep  a fresh  tongue  in  cold  water  for  an  hour, 
then  put  it  into  a stewpan  with  three  quarts  of 
second  stock,  an  onion,  a hunch  of  herbs,  pepper- 
corns, cloves  and  salt ; let  it  boil  steadily  for  three 
hours.  Take  it  up,  strip  off  the  white  skin  very 
carefully,  trim  off  the  root  and  rough  parts  of  fat, 
etc.,  glaze  it  well  and  put  it  in  the  oven  for  twenty 
minutes.  Serve  with  piquante  or  Italian  sauce ; 
and  spinach  round  it. 


Shoulder  of  Mutton  Stuffed  and 
Braised. 

Ingredients. 

One  small  shoulder  of  Mutton. 

Three  quarts  of  Second  Stock. 

One  tahlespoonful  of  chopped  Parsley. 

One  teaspoonful  of  sweet  Herbs. 
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One  Shalot. 

Two  ounces  of  chopped  Bacon. 

Two  ounces  of  Bread-crumbs. 

Two  ounces  of  chopped  Fowl  or  Game. 

One  Yolk  of  Egg. 

Pepper  and  Salt. 

One  dessertspoonful  of  chopped  Mushrooms. 

Bone  a shoulder  of  mutton,  mix  all  the  above 
ingredients  well  together  and  stuff  the  mutton 
with  them,  roll  it  up  into  a neat  shape  not  too 
long,  sew  it  up,  braise  it  in  the  stock  for  about 
two  hours  according  to  size.  When  done,  take  it 
out  and  glaze  it : serve  with  brown  or  piquante 
sauce.  This  joint  is  very  nice  baked. 


Lark  Pudding. 

Ingredients. 

Six  Larks. 

Half  a pound  of  Fillet  Steak. 

Six  Oysters. 

Half  a pound  of  Liver  Farce. 

One  Shalot. 

A teaspoonful  of  chopped  Mushrooms. 

Grated  Nutmeg. 

Pepper  and  Salt. 

One  gill  of  Brown  Sauce. 

Suet  Paste. 

Grease  and  line  a pint-and-a-half  pudding  basin 
with  good  suet  paste.  Bone  and  clean  the  larks, 
stuff  each  one  witli  liver  farce  with  an  oyster  in 
the  middle,  wrap  each  lark  up  in  a thin  strip  of 
steak,  season  each  piece  of  steak  with  pepper  and 
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salt  and  a very  little  grated  nutmeg.  Put  some 
pieces  of  steak  in  the  bottom  of  the  basin,  put 
the  rolled-up  larks  in  neatly,  sprinkle  over  the 
chopped  shalot  and  mushrooms,  pour  in  the  brown 
sauce,  fill  in  with  any  pieces  of  steak  left,  wet 
round  the  edge  of  the  paste,  put  on  the  top  crust, 
tie  it  up  in  a cloth  tightly,  plunge  into  boiling 
water  and  boil  gently  for  two  hours. 


Partridge  Pudding. 

Ingredients. 

Two  Partridges. 

Half  a pound  of  Yeal  Cutlet. 

One  gill  of  good  Brown  Stock. 

Pepper  and  Salt. 

One  Shalot. 

Chopped  Mushrooms. 

Suet  Paste. 

Grease  and  line  a pint-and-a-half  pudding  basin 
with  good  suet  paste,  cut  up  the  veal  cutlet  and 
place  it  in  the  bottom  of  the  basin,  cut  up  the 
partridges  into  neat  joints,  lay  them  on  the  cutlet, 
sprinkle  over  pepper,  salt,  chopped  shalot,  and 
mushrooms,  pour  in  the  stock,  wet  the  edge  of  the 
paste,  put  on  the  top  crust,  tie  over  with  a cloth, 
plunge  into  boiling  water  and  boil  steadily  for 
two  hours. 
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Poulet  en  Casserole, 

Take  a nice  tender  fowl  or  a pheasant,  trussed 
for  boiling,  rub  it  well  all  over  with  lemon. 
Take  an  earthenware  casserole  large  enough  to 
hold  the  fowl  easily ; put  into  this  three  ounces  of 
butter,  three  button  onions  peeled  and  stuck  with 
two  cloves,  a full  bouquet  garni  * of  every  herb  to 
hand,  hut  very  little  of  each,  and  two  ounces  of 
bacon  cut  into  dice.  Allow  all  these  ingredients 
to  get  hot,  then  put  the  fowl  in,  and  cook  it  very 
gently  on  the  stove  for  about  one  hour ; baste  it 
frequently,  and  turn  it  from  time  to  time.  If  the 
butter  gets  absorbed  you  must  add  a little  more. 
When  the  fowl  is  cooked,  pour  off  all  the  fat, 
season  the  fowl  with  pepper  and  salt,  add  a ladle- 
ful (one  gill)  of  rich  gravy,  or  a tablespoonful  of 
liquefied  meat  glaze,  put  the  casserole  in  the  oven 
for  ten  minutes,  baste  the  bird  well  with  the 
gravy.  Take  up  the  fowl,  dish  it  up  on  a hot 
dish,  strain  the  gravy  from  the  pan  over  the  fowl, 
and  serve.  If  served  on  a bed  of  rice,  the  rice 
must  be  cooked  in  good  stock.  Garnish  with 
watercress. 

* A full  bouquet  garni  consists  of  thyme,  lemon  thyme, 
basil,  bayleaf,  chives  or  leeks,  lemon  peel,  parsley  root  and 
leaf,  celery,  mace,  marjoram,  tarragon,  and  chervil. 
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VEGETABLES  AND  SALADS. 


Asparagus. 

Pick  off  the  loose  leaves,  scrape  the  stalks,  and 
wash  them  in  cold  water ; cut  all  the  stalks  the 
same  length,  and  tie  them  together  in  small 
bundles,  the  heads  all  the  same  way.  Put  the 
asparagus  into  hot  water  with  a little  salt,  and 
boil  gently  for  about  twenty  minutes  till  tender, 
taking  care  not  to  break  the  heads.  Serve  the 
asparagus  on  a slice  of  thick  toast  dipped  in  the 
water  the  asparagus  was  boiled  in,  Hand  melted 
butter  with  a few  drops  of  lemon-juice  in  it. 


Jerusalem  Artichokes  a 
I’ltalienne. 

Ingredients. 

Two  pounds  of  Artichokes. 

One  gill  of  Consomme'. 

Two  ounces  of  Butter. 

Pepper  and  Salt, 
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Nutmeg. 

Lemon-juice. 

Italian  Sauce  (see  Entrees). 

Wash  and  peel  the  artichokes,  shaping  them 
like  small  pears,  of  even  sizes.  Butter  a stewpan 
with  two  ounces  of  butter,  and  arrange  the  arti- 
chokes in  circles  in  it,  sprinkle  over  a little  pepper, 
salt,  nutmeg,  and  lemon-juice;  pour  one  gill  of 
consomme  to  them,  put  the  lid  on,  and  simmer 
gently  for  half  an  hour,  basting  them  occasion- 
ally ; they  should  colour  a deep  yellow.  Just 
before  serving,  roll  them  in  the  consomme.  Serve 
with  Italian  sauce  round  them. 


Brussels  Sprouts. 

Ingredients. 

Two  pounds  of  Brussels  Sprouts. 

Two  ounces  of  Butter. 

Salt  and  Pepper. 

Quarter  of  a saltspoonful  of  Carbonate  of  Soda. 

Wash  the  sprouts  well  in  salt  and  water,  and 
trim  them ; put  them  into  a saucepanful  of  boiling 
water  with  some  salt  and  the  carbonate  of  soda. 
Let  them  boil  fast  with  the  lid  off  till  quite  tender 
— from  ten  to  twenty  minutes,  according  to  age. 
When  done,  strain  them  off,  dry  them  in  a cloth, 
put  them  into  a stewpan  with  the  butter,  pepper, 

and  salt,  toss  them  in  this  till  thoroughly  hot 

they  must  not  fry ; then  serve. 
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Champignons  grilles. 

Lay  some  toast  cut  in  neat  pieces  in  your  dish. 
Trim  the  mushrooms  and  place  them  in  a deep 
tin,  add  a tablespoonful  of  stock  and  one  ounce  of 
butter,  salt  and  pepper  ; baste  the  mushrooms ; 
cover  them  over  and  cook  in  the  oven  till  tender ; 
put  the  mushrooms  on  the  croutes  and  serve  hot. 


French  Beans  a la  Maitre 
d’Hotel. 

Ingredients. 

Two  pounds  of  French  Beaus. 

Two  ounces  of  Butter. 

Pepper  and  Salt. 

Nutmeg. 

A tablespoonful  of  chopped  Parsley  parboiled. 

The  juice  of  half  a Lemon. 

Pick  and  string  the  beans,  cutting  each  bean 
into  three  or  four  strips.  W ash  them  well  in  cold 
water,  drain  them,  and  put  them  into  a saucepan 
of  boiling  water,  boil  fast  till  tender.  Put  them 
into  cold  water  for  a few  minutes,  dry  them  in  a 
clean  cloth,  and  put  them  into  a stewpan  with  the 
butter,  parsley,  pepper,  salt,  nutmeg,  and  lemon- 
juice.  When  quite  hot,  serve  them  with  croutons 
round. 
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Haricots  panaches  a la  MaTtre 
d’Hotel. 

Ingredients. 

Half  a pint  of  Haricot  Beans. 

, „ „ French  „ 

Two  ounces  of  Butter. 

Croutons  of  fried  Bread. 

Boil  the  haricots  and  French  beans  as  usual  until 
tender.  Melt  the  butter  in  a saucepan,  and  saute 
both  the  beans  until  hot  and  well  mixed.  Serve 
piled  lightly  on  a dish  and  garnish  with  the 
croutons. 


Plain  Salad. 

Ingredients. 

Lettuces,  Watercress,  Mustard  and  Cress,  Endive, 
Cucumber,  Celery,  a little  of  each. 

Beetroot. 

One  or  two  Spring  Onions. 

Two  tablespoonfuls  of  the  best  Salad  Oil. 

One  tablespoonful  of  Tarragon  Vinegar. 

Pepper  and  Salt. 

Half  a teaspoonful  of  made  Mustard. 

One  teaspoonful  of  Castor  Sugar. 

(Cold  boiled  vegetables  can  be  used  as  well,  such 
as  Potato,  Carrot,  Turnip,  Cauliflower,  etc.) 

Wash  all  the  ingredients  carefully  to  remove 
dirt  and  grit.  Dry  them  well  in  a clean  cloth ; 
break  up  the  leaves  into  small  pieces  and  put 
them  into  the  salad-bowl ; do  not  use  a knife  to 
the  green  vegetables,  rut  the  salt,  sugar,  and 
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mustard  into  a tablespoon ; fill  it  with  tarragon 
vinegar,  and  stir  to  melt  the  salt  and  sugar  and 
mix  the  mustard.  Pour  this  over  the  salad, 
shake  over  some  pepper,  and  add  the  oil  last, 
mixing  all  well  together.  Bemember  the  old 
saying  in  making  a salad,  “ The  vinegar  should  be 
measured  out  by  a miser,  the  oil  by  a spendthrift, 
and  a maniac  should  mix  it.” 


Pommes  de  Terre  h I’Anna, 

Ingredients. 

Two  pounds  of  Potatoes. 

Two  ounces  of  grated  Cheese. 

One  and  a half  ounce  of  Butter. 

Salt  and  Pepper. 

One  teaspoonful  of  chopped  Parsley. 

Butter  a plated  dish,  peel  the  potatoes  and  cut 
them  into  rather  thin  slices.  Lay  these  slices  in 
close  even  rows  on  the  dish  and  sprinkle  over 
them  the  cheese,  salt,  pepper  and  parsley  ; put  a 
piece  of  butter  here  and  there  on  the  top,  and 
bake  in  a moderate  oven  for  an  hour  and  a 
quarter. 


Souffle  Potatoes. 

This  dish  depends  for  its  success  a great  deal 
upon  the  kind  of  potato  used — all  potatoes  will 
not  souffle;  the  best  for  this  purpose  are  Dutch 
potatoes ; and  great  care  is  necessary  to  have  the 
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fat  used  of  the  right  heat.  Peel  the  potatoes  and 
cut  them  iu  slices  of  equal  thickness,  about  an 
eighth  of  an  inch  each  slice.  You  will  require 
two  pans  of  fat;  the  first  pan  must  be  only 
moderately  hot,  and  the  slices  of  potato  must 
cook  through  in  this  slowly  till  soft,  not  crisp ; if 
the  potatoes  blister  or  souffle  in  the  first  pan  they 
will  not  finish  properly  in  the  second  one.  When 
cooked  and  soft  in  the  first  pan  of  fat,  finish  them 
off  in  the  second  one,  the  fat  in  which  must  be 
very  hot  indeed,  so  that  the  slices  puff  up  at  once 
and  colour  a golden  brown.  Serve  very  hot. 


Pommes  Chateaux. 

Ingredients. 

Two  pounds  of  Potatoes. 

Two  ounoes  of  Butter. 

Salt. 

Wash  the  potatoes  in  cold  water,  scrape  them 
and  cut  them  into  shapes  like  the  quarters  of  an 
orange.  Put  them  into  a saucepan  of  cold  water, 
and  just  let  them  boil  up ; then  strain  them  and 
wipe  them  dry  on  a clean  cloth.  Put  two  ounces 
of  butter  into  a stewpan,  and  toss  the  potatoes  in 
it  for  about  twenty  minutes  over  a quick  fire ; they 
should  brown  on  all  sides  alike.  Strain  off  the 
butter,  sprinkle  some  salt  over  the  potatoes,  and 
serve. 
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Potato  Scollops. 

Ingredients. 

Two  pounds  of  cold  Potatoes. 

Half  a pint  of  Milk. 

Three  ounces  of  Butter. 

Three  ounces  of  Parmesan  Cheese. 

Pepper  and  Salt. 

Mash  the  potatoes  quite  soft  with  the  milk  and 
the  butter  melted;  add  two  ounces  of  cheese, 
pepper  and  salt  to  taste.  Fill  some  patty-pans 
with  this  mixture,  and  brown  them  in  the  oven. 
While  hot,  glaze  each  over  with  melted  butter  and 
the  rest  of  the  cheese ; serve  very  hot  in  the  patty- 
pans. 


Potato  Croquettes. 

Ingredients. 

Two  pounds  of  Potatoes. 

One  ounce  of  Butter. 

One  tahlespoonful  of  Milk.* 

Three  Eggs. 

A teaspoonful  of  chopped  Parsley. 

Bread-crumbs. 

Pepper  and  Salt. 

Eub  two  pounds  of  cold  potatoes,  or  potatoes 
cooked  on  purpose,  through  a sieve  on  to  a plate ; 
put  the  milk  and  butter  into  a stewpan,  and  when 
hot,  stir  in  the  sifted  potatoes.  Take  the  stew- 
pan  off  the  fire  and  break  the  yolks  of  two  eggs 
* If  the  potatoes  are  moist  lea-?  o out  the  milk. 
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into  the  potatoes,  stir  in  the  chopped  parsley, 
pepper,  and  salt,  and  cook  it  again  to  hind  the 
mixture.  When  quite  cold,  shape  this  mixture 
into  balls  or  croquettes,  egg  and  bread-crumb, 
and  fry  in  boiling  fat.  Serve  with  fried  parsley. 


Potato  Chips. 

Wash  and  peel  the  potatoes,  taking  out  the  eyes 
and  specks,  peel  them  very  thinly  in  ribbons,  twist 
them  into  fancy  shapes,  put  them  into  a frying- 
basket,  and  fry  in  boiling  fat  for  about  six  minutes. 
You  can  cut  the  'potatoes  into  slices,  ribbons, 
straws,  or  julienne  if  you  prefer  it.  Fry  a few  at 
a time,  and  then  altogether  a second  time,  to 
make  all  hot  and  crisp. 


Salade  a la  Caroline. 

Ingredients. 

Four  ounces  of  Carolina  Rice. 

Six  Mushrooms. 

One  hard-boiled  Egg. 

Pepper  and  Salt. 

Parsley. 

Two  large  Truffles. 

About  half  a pint  of  picked  Shrimps. 

One  glass  of  Chablis  Wine. 

Oil  and  Vinegar. 

Wash,  blanch,  and  cook  the  rice  as  for  curry; 
drain  it  and  dry  it,  and  let  it  cool.  Shred  the 
truffles  finely,  and  put  them  in  a stewpan  with 
the  wine  and  mushrooms;  cover  and  boil  for 
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a few  seconds ; mix  this  with  the  rice ; add 
the  shrimps,  and  a dessertspoonful  of  chopped 
parsley.  Prepare  a dressing  with  three  table- 
spoonfuls of  oil,  two  of  vinegar  (best  French 
wine),  a teaspoonful  of  salt,  half  a teaspoonful  of 
pepper,  and  a little  French  or  English  mustard ; 
pour  this  dressing  over  the  above ; mix  well  but 
carefully;  dress  in  a heap  on  a deep  dish  or  in 
a salad  bowl.  Ornament  the  surface  with  slices 
of  hard-boiled  white  and  yolk  of  egg,  chopped 
parsley,  a few  small  stars  of  truffle,  etc.  Serve 
separately,  or  with  a dish  of  sliced  tomatoes. 


Salade  a la  Russe. 

Ingredients. 

About  a pint  of  Jardiniere  of  Vegetables. 

Six  Anchovies,  filleted. 

A few  slices  of  Smoked  Salmon. 

Two  tablespoonfuls  of  Russian  Caviare. 

About  a quart  of  Aspic  Jelly. 

Twelve  picked  Prawns,  or  Crayfish. 

One  gill  of  firm  Mayonnaise  Sauce. 

A few  Mixed  Pickles. 

Some  cooked  Chicken  or  Partridge  Fillets. 

A handful  of  Cooked  Green  Peas. 

Twelve  turned  Olives. 

Oil,  Vinegar,  and  Seasoning. 

Capers,  Parsley,  and  Gherkins. 

A teaspoon  ful  of  Chopped  Tarragon  and  Chervil. 

Cut  some  young  carrots  and  turnips  with  a 
small  round  or  oval  vegetable  scoop,  blanch  and 
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cook  them  separately  in  salted  water ; cut  some 
Trench  beans  into  diamond  shapes,  blanch  and 
cook  ; boil  some  asparagus  tips  and  peas.  When 
all  are  well  drained  and  cold,  mix  with  a little 
oil,  vinegar,  and  mayonnaise  sauce;  season  with 
cayenne  pepper  and  salt.  Cut  the  anchovies, 
some  of  the  salmon  and  the  cooked  meat  into 
small  dice,  with  a few  capers,  a dessertspoonful  of 
chopped  gherkins,  and  a tablespoonful  of  caviare ; 
add  this  to  the  mixture ; sprinkle  with  a little 
chopped  parsley  and  the  chopped  savoury  herbs  ; 
stir  in  a little  aspic  jelly  to  bind  them.  Prepare 
a border  of  aspic,  garnished  with  olives,  capers, 
prawns,  pickles,  etc. ; put  a little  of  the  above 
mixture  in  the  centre  of  this,  fill  up  with  aspic, 
and  put  to  cool.  Mask  a medium-sized  bomb 
mould  with  aspic,  garnish  with  fancifully-cut 
slices  of  smoked  salmon,  gherkins,  olives,  caviare, 
pickles,  prawns,  etc. ; fill  up  the  centre  of  same 
with  the  mixture,  previously  mixed  with  a little 
more  aspic,  so  as  to  make  it  set  well.  Put  it  on 
the  ice,  and,  when  wanted,  turn  out  the  border 
first,  place  the  bomb  shape  in  the  centre,  garnish 
to  taste,  and  serve  very  cold.  When  filling  the 
bomb  mould  it  should  be  fixed  in  some  broken 
ice,  to  make  it  stand  well.  The  mixture  should 
be  put  in  in  layers,  with  aspic  between  each  one 
until  the  salad  comes  to  a point  when  turned  out. 
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Salade  de  Tomate  a la  Creme. 

Blanch  the  tomatoes  for  a few  seconds,  then 
peel  and  cut  them  in  quarters.  Serve  with 
mayonnaise  mixed  with  a little  thick  cieam, 
poured  over.  Sprinkle  with  chopped  tarragon. 

Salade  a la  Waldorf. 

Ingredients. 

Two  small  Turnips,  cooked. 

Two  Potatoes,  cooked. 

Three  Artichokes,  cooked. 

One  slice  of  Pineapple. 

Two  Bananas. 

One  gill  of  Mayonnaise. 

Half  a gill  of  Whipped  Cream. 

One  tablespoonful  of  Elder  Vinegar. 

Shredded  Celery. 

Chopped  Tarragon. 

Sugar. 

Salt. 

Cut  the  vegetables  and  fruit  into  fancy  shapes 
or  dice.  Add  the  cream  to  the  mayonnaise  sauce 
and  flavour  it  with  the  elder  vinegar,  sugar,  and 
salt.  Mix  in  the  fruit  and  vegetables  and  poui 
all  into  a salad  bowl.  Garnish  with  shredded 
celery  and  sprinkle  with  chopped  tarragon. 

N0te. This  salad  is  suitable  to  serve  with  game. 


Seakale. 

Tie  the  seakale  up  in  small  bundles,  put  it  into 
boiling  water  with  some  salt,  and  boil  it  for  twenty 
minutes,  till  quite  tender.  Untie  the  bundles,  dis  1 
it  up  on  a slice  of  toast,  and  hand,  separately,  melted 
butter  with  a few  drops  of  lemon-juice  in  it. 
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Spinach. 

Ingredients. 

Two  pounds  of  Spinach. 

Two  ounces  of  Butter. 

Half  a gill  of  Cream. 

Pepper  and  Salt. 

1 ick  all  the  stalks  off  the  spinach,  wash  it  well 
in  several  waters,  and  put  it  into  a stewpan  with 
the  drops  of  water  that  hang  to  the  leaves ; let  it 
boil  till  thoroughly  tender,  then  rub  it  through  a 
wire  sieve.  Put  it  back  in  the  stewpan  with  two 
ounces  of  butter,  half  a gill  of  cream,  and  a little 
pepper  and  salt;  mix  well  till  it  is  thoroughly 
hot,  then  serve  with  croutons  round  it. 


Stewed  Celery. 

Take  about  six  sticks  of  nice  white  celery. 
Cut  the  tops  off,  leaving  it  five  or  six  inches  in 
ength.  Stir  in  some  good  second  stock  till 
quite  tender;  take  out  the  celery  and  thicken 
the  stock  into  a nice  brown  sauce ; season  with 

pepper  and  salt,  and  pour  it  over  the  celery  and 
serve  quite  hot. 


Tomates  a la  Fran^aise. 

Choose  some  small  round  tomatoes,  skin  them 
and  take  out  the  core ; fill  in  the  middle  with 
minced  anchovies  and  mayonnaise  ; place  a sprier 
of  tarragon  on  the  top,  and  dip  each  tomato  in 
aspic  two  or  three  times  till  quite  coated.  Put 
a round  piece  of  aspic  on  the  top  like  a lid. 
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Tomates  en  Feuilletage. 

Ingredients. 

Four  ounces  of  Puff  Pastry. 

Three  sliced  Tomatoes. 

One  teaspoonful  of  good  Vinegar. 

One  teaspoonful  of  Anchovy  Sauce. 

One  chopped  Shalot. 

One  small  Onion. 

Stir  these  sauces  carefully  together  in  one  gill 
of  salad  oil  as  for  mayonnaise;  lay  in  it  the 
slices  of  tomatoes.  Set  them  on  the  ice  till  cool 
or  cold.  Eoll  out  some  puff  pastry,  spread  the 
tomatoes  over  it,  dust  one  tablespoonful  of  grated 
cheese  over  that.  Eoll  out  a piece  of  pastry  and 
lay  on  the  top,  press  it  together,  cut  it  out  and 

bake.  


Young  Carrots. 

Ingredients. 

One  bunch  of  Spring  Carrots. 

One  ounce  of  Butter. 

One  teaspoonful  of  Castor  Sugar. 

Half  a pint  of  Stock. 

A tablespoonful  of  chopped  and 
parboiled  Parsley. 

Wash  and  scrape  the  carrots,  boil  them  in  water 
with  a little  salt  for  about  ten  minutes,  put  them 
into  cold  water,  and  dry  them  in  a cloth.  Now 
put  them  into  a saucepan  with  the  stock,  butter, 
and  sugar,  and  boil  gently  for  half  an  hour ; then 
boil  them  fast  till  the  stock  is  reduced  to  glaze, 
sprinkle  in  the  chopped  parsley,  and  serve,  with 
the  glaze  on  them. 
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Anchovy  Toast. 


Ingredients. 


Six  Anchovies. 

Two  Eggs. 

Two  ounces  of  Butter. 
Croutes  of  Bread. 
Cayenne. 


Wash  and  bone  the  anchovies,  pound  them  in  a 
mortar  with  the  hard-boiled  yolks  of  eggs,  butter 
and  cayenne.  Kub  this  through  a hair-sieve 
Cut  some  rounds  of  bread  with  a cutter  and  fry 
them  in  boiling  fat,  spread  them  with  the  anchovy 
butter  and  sprinkle  over  them  the  whites  of  e<4 
chopped  very  finely.  Serve  either  hot  or  cold 


Anchovy  Sandwiches. 

Toast  some  bread,  and  butter  it.  Have  ready 
some  fiHeted  anchovies,  baste  them  over  ^th  a 
spoonful  of  salad  oil,  peoner  ,„,1  i 
lay  these  fillets  between  two  pie“  s 
evenly,  press  them  together  and  ? 

squares.  Dish  up  quickly  while  the  toastTs  hot‘ 
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Angels  on  Horseback. 

Ingredients. 

Twelve  Oysters. 

Twelve  round  Crodtons. 

Twelve  pieces  of  very  thin  Bacon,  2 inches  long, 
lj  inch  wide. 

Beard  and  trim  each  oyster,  put  one  on  each 
piece  of  bacon,  sprinkle  over  the  oyster  a little 
cayenne  and  two  or  three  drops  of  lemon-juice ; 
then  roll  it  up  in  the  bacon.  Lay  each  roll  of 
bacon  and  oyster  on  a crouton,  put  them  into  a 
brisk  oven  just  to  cook  the  bacon,  serve  very  hot, 
dished  up  on  watercress. 


Aspic  Jelly. 


Ingredients. 

One  quart  of  good  Stock. 

One  ounce  of  French  Gelatine. 
Half  a gill  of  Tarragon  Vinegar. 
Half  a gill  of  Sherry. 

The  Whites  of  two  Eggs. 


Put  the  stock,  gelatine,  and  whites  of  eggs  into 
a stewpan,  and  stir  until  nearly  boiling,  then  add 
"eglr.let  it  boil  up,  stand  it  by  the  side 
of  the  fire  for  fifteen  minutes,  and  then  strain  it. 
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Birds’  Nests. 

Ingredients. 

Six  Eggs  (Plovers’  are  the  best). 

Half  a pound  of  Sausages,  or  Quenelle  Meat. 

Egg  aud  Bread-crumbs. 

Boil  six  eggs  quite  hard,  take  them  out  of  the 
shell  carefully,  and  when  quite  cold  mask  them  all 
over  with  quenelle  or  sausage  meat,  egg  and  bread- 
crumb them  and  fry  them  a nice  brown.  Take 
them  out  of  the  fat,  cut  them  in  half  with  a sharp 
knife,  stand  them  up  on  the  narrow  end,  dish  them 
up  with  tomato  sauce  round.  If  plovers’  eggs  are 
used  they  should  be  boiled  twenty  minutes. 


Canapes  & la  Fife. 

Crofites  of  fried  bread.  Lay  upon  each  croftte 
two  fillets  of  anchovy,  season  with  pepper  and 
salt,  and  drop  over  each  fillet  a little  whipped 
cream.  Dish  up  on  a napkin. 


Canapes  aux  Olives. 

Have  some  croutes  of  bread  fried  in  rounds  and 
spread  with  foie-gras ; the  olives  stoned  and 
stuffed  with  foie-gras,  one  olive  on  each  croute, 
with  a little  spray  of  tarragon  or  chervil  on  each 
olive. 
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Canapes  de  Laitance. 

Ingredients. 

Two  Bloaters  with  soft  roeB. 

One  ounce  of  Butter. 

Fried  Crohtons  of  Bread. 

One  Egg. 

Salt  and  Cayenne. 

Take  the  roes  out  of  the  bloaters  and  put  them 
on  one  side;  pound  the  flesh  of  the  fish  in  a 
mortar  with  the  butter,  egg,  and  seasoning,  and 
pass  through  a wire  sieve.  Put  a little  heap  of 
this  mixture  on  each  crouton,  with  a piece  of  the 
roes  on  the  top ; bake  for  ten  minutes  in  a 
moderate  oven  and  serve  very  hot. 


Cassolettes  a I’Albany. 

Cut  some  croutes  of  bread  three  inches  long 
and  one  inch  wide,  cut  out  the  middle  and  fry 
the  croutes  a nice  brown.  Have  two  ounces  of 
anchovy  or  bloater  paste ; cut  in  pieces  three  soft 
roes  of  bloaters,  six  oysters  cut  in  four.  Saute 
these  all  together  in  one  ounce  of  butter,  two 
drops  of  lemon-juice  and  cayenne;  then  fill  in 
the  cassolettes.  Prepare  some  buttered  egg 
mixture  not  too  much  cooked,  and  pour  a tea- 
spoonful over  each  cassolette.  Serve  hot. 
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Cassolettes  a la  Chasseur. 

Ingredients. 

Half  a pound  of  Fresh  Butter. 

Mixture  for  Filling. 

Egg  and  Crumbs. 

Fried  Parsley. 

Cut  the  butter  into  nine  or  ten  pieces,  roll  into 
balls,  and  place  in  iced  water  till  quite  hard. 
Remove  from  the  water  and  dry  them,  then  coat 
with  egg  and  crumbs,  pressing  the  crumbs  well 
in  and  slightly  flattening  them  on  the  board. 
Repeat  this  four  times.  Take  a small  round 
cutter,  dip  it  into  hot  water,  and  stamp  the  centre 
of  the  balls  about  half  way  through.  Fry  a golden 
brown  in  very  hot  fat.  Remove  the  lid,  and  tip 
out  the  liquid  butter  from  the  inside.  Fill  up 
with  some  savoury  mixture,  and  serve.  Garnish 
with  fried  parsley. 

Mixture. 

(May  be  Lobster,  Chicken,  Prawns,  etc.) 

Ingredients. 

Pit  AWNS. 

Three-quarters  of  an  ounce  of  Flour. 

Three-quarters  of  an  ounce  of  Butter. 

Half  a gill  of  Fish  Stock. 

One  spoonful  of  Cream. 

Lobster  Butter. 

Seasoning. 

Prawns. 

Melt  the  butter,  stir  in  the  flour,  add  the  stock 
and  cream,  boil  up,  add  lobster  butter,  seasoning, 
and  chopped  prawns. 
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Cassolettes  of  Potato. 

Take  the  same  mixture  as  potato  croquettes  (see 
p.  174),  make  it  up  into  balls,  egg  and  bread-crumb 
them,  shape  them  into  cases,  cutting  a lid  with  a 
pastry  cutter.  Fry  them  in  very  hot  fat ; lift  off 
the  lid,  take  out  the  soft  part  of  the  potato,  fill  in 
with  chicken,  oyster,  game,  anything  of  that  kind 
which  you  like,  put  the  little  lids  on  again,  and 
serve  with  fried  parsley. 


Cassolettes  of  Rice. 

Ingredients. 

Half  a pound  of  Rice. 

One  pint  of  White  Stock. 

One  Egg. 

Bread-crumbs. 

Pepper  and  Salt. 

Well  wash  the  rice  and  boil  it  in  the  stock 
until  quite  tender  ; then  pack  it  down  in  a saute- 
pan  and  press  it  till  quite  cold.  Now  cut  out 
patty  cases  of  the  rice  with  a pastry  cutter, 
making  a lid  with  a smaller  cutter.  Egg  and 
bread-crumb  these  cassolettes,  fry  them  a nice 
brown  in  very  hot  fat.  Lift  the  lid  and  fill  the 
cases  with  any  savoury  mixture  you  like,  replace 
the  lid,  and  serve  with  fried  parsley. 
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Choufleur  au  Gratin. 

Ingredients. 

A nice  Cauliflower. 

Two  ounces  of  grated  Parmesan  Cheese. 

One  ounce  of  Butter. 

Half  an  ounce  of  Flour. 

One  gill  of  cold  Water. 

One  tablespoonful  of  Cream. 

Cayenne  Pepper. 

Salt. 

Take  a moderate-sized  cauliflower,  close  and 
white,  cut  the  stalk  quite  close,  and  cut  away  the 
outer  withered  leaves.  Put  it  head  down  into  a large 
saucepan,  with  plenty  of  fast-boiling  water,  slightly 
salted,  and  let  it  boil  until  tender;  it  will  take 
from  fifteen  to  twenty  minutes.  If  it  turns  over 
in  the  water,  as  it  is  apt  to  do,  it  must  be  turned 
back  again  with  a fork,  for  the  flowers  keep  whiter 
well  under  the  water.  Care  must  be  taken  to 
remove  any  scum  that  rises.  When  the  centre  of 
the  flower  yields  to  pressure,  it  is  done.  Take  it 
up  carefully  with  a slice,  and  drain  it  over  a sieve. 
But  while  it  was  boiling,  the  sauce  should  have 
been  made. 

Two  ounces  of  grated  Parmesan  cheese,  one 
ounce  of  butter,  half  an  ounce  of  flour,  one  gill  of 
cold  water,  a tablespoonful  of  cream,  and  as  much 
cayenne  pepper  as  would  cover  the  flat  surface  of 
a split  pea.  Put  the  butter  and  flour  into  a small 
stewpan,  and  mix  them  thoroughly,  off  the  fire, 
with  the  back  of  a wooden  spoon ; add  a gill  of 
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cold  water,  and  stir  the  sauce  over  the  fire  till  it  is 
thick  and  quite  smooth,  then  add  the  cream,  the 
cayenne,  and  a pinch  of  salt. 

When  the  cauliflower  is  done  enough,  take  it  up, 
place  it  on  the  dish  in  which  it  is  to  be  served,  and 
squeeze  it  gently  together  in  a clean  cloth,  held 
with  both  hands.  Stir  half  the  cheese  into  the 
sauce,  and  then  pour  the  sauce  gently  all  over  the 
flower ; sprinkle  the  remainder  of  the  cheese  over 
the  top,  and  brown  it  as  macaroni  is  browned. 
Serve  it  very  hot. 


Cheese  Aigrettes. 

Ingredients . 

Half  a pint  of  cold  Water. 

One  ounce  of  Butter. 

Four  ounces  of  Vienna  Flour,  sifted. 

Three  ounces  of  Parmesan  Cheese. 

Two  whole  Eggs  and  one  Yolk. 

Cayenne  and  Salt  to  taste. 

Dry  the  flour  in  the  oven  and  rub  it  through  a 
sieve  ; put  the  water  and  butter  on  to  boil ; when 
boiling  add  the  flour ; stir  vigorously  all  the  time 
on  the  fire  until  the  panada  leaves  the  sides  of 
the  pan  quite  clean.  Remove  from  the  fire,  and 
when  slightly  cooled  add  the  eggs,  one  by  one, 
the  seasoning,  and  lastly  the  cheese;  put  on  a 
plate  to  cool.  Take  a small  piece  of  the  mixture 
in  a teaspoon,  drop  it  into  hot  but  not  quite 
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boiling  fat,  and  fry  a nice  brown.  Serve  on  a 
napkin,  with  grated  Parmesan  sprinkled  over 
them. 


Cheese  d’Artois. 

Ingredients. 

Yolks  of  two  Eggs. 

White  of  one  Egg. 

Two  ounces  of  Butter. 

Three  ounces  of  Parmesan  Cheese,  grated. 

Salt  and  Pepper. 

Three  ounces  of  Puff-paste. 

Beat  the  eggs  in  a basin  for  a few  minutes, 
melt  the  butter  and  stir  it  and  the  cheese  to  the 
eggs,  and  a little  pepper  and  salt.  Ptoll  the  paste 
out  thinly,  and  cut  it  in  half ; spread  the  cheese 
mixture  over  one  half  of  the  paste  and  lay  the 
other  half  over  it.  Cut  this  out  in  rounds  with  a 
cutter ; brush  over  with  egg,  and  bake  in  a quick 
oven  for  about  ten  minutes. 


Cheese  Souffle. 

Ingredients. 

One  ounce  of  Butter. 

Half  an  ounce  of  Flour. 

One  teaspoonful  of  Mignonette  Pepper. 
Salt,  Pepper,  and  Cayenne. 

One  gill  of  Milk. 

Three  Eggs. 

Three  ounces  of  Parmesan  Cheese,  grated. 
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Pry  the  mignonette  pepper  in  the  butter  for  two 
or  three  minutes;  then  strain  the  butter  into  a 
stewpan ; add  the  flour,  a teaspoonful  of  salt,  half 
a teaspoonful  of  pepper,  and  a little  cayenne,  also 
the  milk,  and  stir  over  the  fire  till  it  thickens. 
When  a little  cool,  add,  one  at  a time,  two  yolks 
of  eggs ; beat  this  all  well  together  and  add  the 
cheese ; whip  the  three  whites  of  eggs  to  a stiff 
froth,  and  stir  in  lightly  to  the  cheese  mixture. 
Pour  into  a pint  souffle-tin,  previously  buttered 
and  lined  outside  with  buttered  paper  coming  two 
inches  above  the  tin,  and  bake  in  a quick  oven 
from  twenty  to  thirty  minutes.  To  serve,  take  off 
the  paper  and  fold  a clean  napkin  round  the  tin 
but  send  it  to  table  as  quickly  as  possible,  as  it  will 
fall  as  soon  as  it  leaves  the  oven. 


Cheese  Tartlets. 

Ingredients  to  make  fourteen. 

One  gill  of  White  Sauce. 

Two  ounces  of  Parmesan  Cheese. 

Two  Eggs. 

Cayenne  and  Salt. 

Put  the  yolks  of  the  eggs,  the  grated  cheese, 
cayenne,  and  salt  into  the  white  sauce,  and  mix  all 
well  together ; whip  the  whites  of  the  eggs  to  a 
stiff  froth  and  stir  them  in  also  very  lightly.  Line 
fourteen  patty-pans  with  rough  puff-pastry,  fill  in 
with  the  cheese  mixture,  and  bake  for  twenty 
minutes  in  a quick  oven.  Do  not  bang  the  oven- 
door. 
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Choux  Marin  au  Parmesan. 

Ingredients. 

One  basket  of  Seakale. 

Three  ounces  of  Parmesan. 

Two  ounces  of  Butter. 

Seasoning. 

Wash  the  kale,  cut  it  across  and  boil  in  salted 
water  until  tender.  Then  drain  and  place  it  on  a 
greased  dish  in  layers  with  grated  cheese  and 
seasoning  between  each.  Sprinkle  cheese  over 
the  top,  pour  some  butter  melted  over  all,  and 
bake  for  about  ten  minutes  or  until  slightly 
browned. 


Cold  Cheese  Souffle. 

Ingredients. 

One  and  a half  ounces  of  Gruyere  Cheese. 

One  and  a half  ounces  of  Parmesan. 

Half  a pint  of  Cream. 

One  gill  of  Aspic  Jelly. 

Cayenne  and  Mustard. 

Grate  the  Gruyere  and  Parmesan,  whisk  the 
cream  and  jelly  together,  then  stir  in  the  cheese, 
season  to  taste  with  salt,  cayenne,  and  made 
mustard,  whisk  the  jelly  and  mix  it  in  lightly ; 
serve  in  Bamequin  cases  with  a layer  of  aspic 
and  a little  grated  cheese  on  the  top. 
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Cotelettes  au  Fromage. 

Ingredients. 

Quarter  pound  of  grated  Cheddar  Cheese. 

Two  ounces  of  Butter. 

Two  ounces  of  Flour  (sifted). 

Two  Eggs. 

Half  gill  of  Water. 

Mustard  and  Cayenne. 

Breadcrumbs,  Egg  and  Frying  Fat. 

Put  one  ounce  of  butter  and  the  water  on  the 
fire  in  a saucepan.  When  boiling  stir  in  the  flour. 
Stir  vigorously  for  a few  minutes  (till  the  sides 
and  bottom  of  the  pan  are  left  clean).  Cool  a 
little  and  incorporate  the  two  eggs.  Pound  the 
cheese  and  remaining  ounce  of  butter,  and  mix 
these  with  the  above  ingredients,  adding  the 
mustard  and  cayenne  at  the  last.  Spread  the 
mixture  on  to  a buttered  plate  and  let  cool  on  the 
ice.  • Shape  into  cutlets,  egg  and  crumb  them,  and 
fry  in  deep  fat  a golden  colour.  Serve  with  toast 
in  strips.  Garnish  with  tarragon. 


Creme  au  Parmesan  en  Caisses. 

Make  a thick  custard,  season  with  pepper,  salt, 
and  cayenne.  To  one  pint  of  custard  add  about 
three  ounces  of  grated  Parmesan  cheese,  and  bake 
in  cases. 
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Croustades. 

Ingredients. 

Half  a pound  of  Puff-paste. 

Quarter  of  a pound  of  Quenelle  Meat. 

Quarter  of  a pound  of  Chicken  Mixture,  or 

Quarter  of  a pound  of  Oyster  Mixture. 

Line  some  small  plain  moulds  with  puff-paste,  fill 
them  with  raw  rice  to  keep  the  paste  in  position, 
bake  them  a light  brown,  turn  out  the  rice  and 
the  cases  out  of  the  mould  and  spread  the  inside 
of  the  cases  with  a thin  layer  of  quenelle  meat, 
fill  the  centre  with  chicken  or  oyster  mixture, 
bake  again  a few  minutes  to  cook  the  quenelle 
meat.  Serve  very  hot  on  a folded  serviette. 


Croutes  a TAIsacienne. 

Ingredients. 

One  tablespoonful  of  Cream. 

Twelve  Oysters. 

One  Tomato. 

One  ounce  of  Butter. 

One  ounce  of  Flour. 

One  gill  of  Stock. 

One  teaspoonful  of  chopped  Shalots  and 
Mushrooms. 

Pepper  and  Salt. 

A little  Cayenne. 

A few  drops  of  Lemon -juice. 

Some  Croutes  of  Bread  (about  G or  8) ; or, 
Rounds  of  Pastry  (lightly  browned). 

Take  the  oysters,  just  cook  them  in  their  liquor, 
then  strain  them,  take  off  the  beards  and  cut  each 
oyster  into  four  pieces  ; put  the  butter  and  flour 
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into  a stewpan,  add  the  chopped  shalots  and 
mushrooms,  and  when  these  are  well  cooked  stir 
in  the  tomato  previously  rubbed  through  a sieve, 
add  the  stock  and  oyster  liquor,  pepper,  salt, 
cayenne  and  lemon  juice,  a tablespoonful  of  cream, 
and  then  the  pieces  of  oyster.  Place  a little  of 
this  mixture  on  each  croute,  and  lay  a fillet  of 
anchovy  across  the  top. 


Croutes  a la  Bernadotte. 

Ingredients. 

Three  ounces  of  Anchovy  Paste. 

One  tablespoonful  of  good  Sauce. 

One  and  a half  Yolks  of  Eggs. 

One  ounce  of  Butter. 

Six  Capers. 

Some  round  Crofites  (fried). 

Pound  the  paste  and  pass  through  a sieve, 
spread  this  upon  the  croutes  flat  and  smooth  ; 
cook  the  butter  and  egg  lightly,  season  with  salt 
and  pepper,  and  pour  a teaspoonful  over  each 
croute.  Serve  hot. 


Croutes  au  Fromage. 

Ingredients. 

Four  ounces  of  grated  Cheese  (mixed). 

Two  tablespoonfuls  of  Cream. 

One  ounce  of  warm  Butter. 

Salt. 

Cayenne. 

Mix  these  all  together,  and  put  one  tablespooq- 
ful  between  two  croutes  of  fried  bread, 
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Croutes  de  Merluche  Fume. 

Ingredients. 

Half  a pound  of  dried  Haddock. 

Two  ounces  of  Butter. 

One  Egg,  hard-boiled. 

Two  Gherkins. 

Pepper  and  Salt. 

Coral.  Chopped  Parsley. 

Croutes  of  Bread. 

Mince  up  tlie  fish  and  the  gherkins,  put  them 
into  a stewpan  with  the  butter,  pepper  and  salt, 
mix  well  together.  When  quite  hot  put  a little 
heap  of  this  mixture  on  the  croutes  ; sprinkle  the 
tops  of  some  with  very  finely  chopped  parsley  and 
others  with  coral  rubbed  through  a sieve,  the  yolk 
of  egg  rubbed  through  a sieve  and  the  white  of 
egg  chopped  finely ; decorate  with  these  three 
colours,  green,  yellow,  and  coral  alternately. 


Croutes  de  Fromage  Glacees. 

Ingredients. 

Two  ounces  of  grated  Parmesan. 

Two  ounces  of  Gruyere. 

Half  a pint  of  whipped  Cream. 

A gill  and  a half  of  whipped  Aspic. 

Cayenne,  Salt,  and  Pepper. 

Mix  all  these  ingredients  well  together  in  a 
basin.  Freeze  this  mixture  in  a mould  or  ice-box 
for  about  one  hour,  turn  out,  cut  into  small  square 
pieces,  and  serve  on  croutons  of  fried  bread. 
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Homard  a la  Creme. 

Ingredients. 

One  Lobster. 

One  gill  of  White  Sauce. 

One  tablespoonful  of  Mayonnaise  Sauce. 

Pepper,  Salt,  Nutmeg. 

One  gill  of  Aspic  Jelly. 

Browned  Bread-crumbs. 

Mince  half  a pound  of  the  meat  of  the  lobster 
finely,  put  it  into  a basin  with  the  white  sauce, 
Mayonnaise,  aspic  jelly,  pepper,  salt,  and  nutmeg. 
Mix  well,  steam  until  quite  hot,  serve  in  Ramequin 
cases  with  browned  bread-crumbs  sprinkled 

over  it. 


Huttres  a la  St.  James. 

Ingredients. 

Twelve  Oysters. 

Half  a pound  of  Puff  Paste. 

One  gill  of  Bechamel  Sauce. 

One  ounce  of  grated  Parmesan  Cheese. 

Cayenne. 

Roll  the  paste  out  very  thin,  and  cut  it  out  with 
a round  cutter  the  size  of  a five-shilling  piece  ; 
take  the  beards  off  the  oysters,  put  one  oyster  on 
each  piece  of  paste,  cover  it  over  with  a spoonful 
of  Bechamel  sauce ; sprinkle  with  a little  grated 
cheese  and  cayenne.  Bake  in  a quick  oven,  and 
serve  with  fried  parsley  in  the  centre. 
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Macaroni  & PAmericaine. 

Ingredients. 

Quarter  pound  of  Macaroni. 

One  ounce  of  Butter. 

One  ounce  of  Flour. 

Half  a pint  of  Tomato  Pure'e. 

Pepper,  Salt,  and  a little  Sugar 
to  taste. 

Boil  the  macaroni  in  water  with  a little  salt  till 
quite  tender,  then  strain,  and  wash  it  in  cold 
water  and  cut  it  in  small  pieces.  Melt  the  butter, 
add  the  flour  and  half  a pint  of  puree  of  tomato, 
add  seasoning,  let  it  boil  well,  season  to  taste ; 
then  stir  in  the  macaroni  and  make  it  hot.  Dish 
it  up  on  a hot  dish,  serve  some  croutons  of  fried 
bread,  and  sprinkle  a few  brown  bread-crumbs  on 
top. 


Mushrooms  Farcis. 

Ingredients. 

Mushrooms. 

One  Shalot. 

One  ounce  of  Butter. 

One  teaspoonful  of  chopped  Parsley. 

A tablespoonful  of  Bread-crumbs. 

Pepper  and  Salt. 

A little  Brown  Sauce. 

Take  some  mushrooms,  not  too  large  and  as 
much  of  a size  as  possible,  peel  and  trim  them, 
chop  up  the  trimmings  with  the  shalot  and 
parsley,  saute  them  in  the  butter,  add  a little 
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brown  sauce,  the  bread-crumbs,  pepper  and  salt. 
Stuff  the  mushrooms  with  this  mixture,  put  them 
in  the  oven  for  about  ten  minutes.  Place  each 
mushroom  on  a croute  of  bread  its  own  size,  and 
serve  very  hot. 


CEufs  a I’Aurore. 

Ingredients. 

Five  Eggs,  hard-boiled. 

Mix  half  a pint  of  good  White  Sauce  and  Tomato  Sauce. 

Yolk  of  one  Egg,  raw. 

One  tablespoonful  of  Tarragon  Vinegar. 

Salt  and  Cayenne. 

Fried  crofltons  of  Bread. 

Two  ounces  of  grated  Parmesan. 

Cut  the  whites  of  the  eggs  into  strips,  and  rub 
the  yolks  through  a wire  sieve.  Pieduce  the 
vinegar  in  a stewpan ; add  the  sauce,  then  the 
raw  yolk  of  egg,  and  cook.  Season,  add  the 
shredded  whites,  and  half  the  cheese  to  the  sauce, 
and  warm  them  up.  Turn  out  on  to  a dish ; 
sprinkle  the  yolk  of  egg  and  the  rest  of  the  cheese 
on  the  top  and  garnish  with  the  fried  croutons. 


CEufs  a la  Bonne  Femme. 

Ingredients. 

Four  Eggs,  hard-boiled. 

One  ounce  of  Butter. 

One  teaspoonful  of  chopped  Tarragon. 
Beetroot  cut  into  fancy  shapes. 

Small  Salad. 
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Cut  the  eggs  in  halves  and  remove  the  yolks ; 
pound  these  with  the  butter  and  tarragon.  Fill 
the  whites  with  the  mixture  ; garnish  with  the 
pieces  of  beetroot,  and  arrange  on  a dish  with  the 
small  salad  round. 


Egg  Cutlets. 

Ingredients. 

Two  liard-boiled  Eggs. 

Half  an  ounce  of  Butter. 

Three-quarters  of  an  ounce  of  Flour. 

One  gill  of  Milk. 

One  teaspoonful  of  Curry  Powder. 

Salt  and  Pepper. 

Lemon-juice. 

One  Egg. 

Bread. 

Fat  for  frying. 

Melt  the  butter,  and  fry  the  curry  powder  and 
flour  slightly,  add  milk,  and  stir  over  the  fire 
until  the  mixture  leaves  the  sides  of  the  pan. 
Then  add  the  hard-boiled  eggs  chopped  up,  also 
the  seasoning.  Turn  the  mixture  on  to  a plate  to 
cool.  Make  up  into  small  cutlets,  egg  and  bread- 
crumb, and  fry  in  hot  fat.  Serve  with  fried 
parsley  and  slices  of  lemon. 


QEufs  a la  Madame. 

Ingredients. 

Fresh  Eggs,  as  required. 
Chopped  Parsley. 
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Crofttons  of  Bread. 

Anchovy  or  Bloater  Paste. 

Butter. 

Take  some  small  fireproof  china  souffle-  or  fondu 
cases,  butter  them  well  inside  with  fresh  butter,  and 
spriukle  them  with  very  finely  chopped  parsley. 
Break  an  egg  carefully  into  each  cup,  stand  them 
up  to  the  middle  of  the  cups  in  boiling  water  and 
cook  for  ten  minutes  till  quite  hard.  Cut  some 
rounds  of  bread  the  size  of  the  cups,  fry  these  a 
nice  brown  in  boiling  fat,  spread  these  croutons 
with  anchovy  or  bloater  paste,  worked  up  with 
some  butter.  Turn  the  eggs  out  on  to  the  croutons, 
serve  very  hot. 

GEufs  a la  Suisse. 

Ingredients. 

Two  ounces  of  fresh  Butter. 

Eight  Eggs. 

Eight  thin  slices  of  Gruyere  Cheese. 

Two  ounces  of  grated  Gruyere  Cheese. 

Nutmeg. 

Mignonette  Pepper. 

Salt. 

One  gill  of  double  Cream. 

A little  chopped  Parsley. 

Spread  the  butter  on  the  bottom  of  a dish  and 
lay  the  slices  of  cheese  on  it ; break  the  eggs  upon 
the  cheese,  being  careful  not  to  disturb  the  yolks. 
Sprinkle  some  grated  nutmeg,  mignonette  pepper 
and  salt  over  them  ; mix  the  chopped  parsley,  the 
cream  whipped,  and  the  grated  cheese  together, 
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and  pour  over  them ; bake  in  a quick  oven  about 
ten  minutes.  Hand  very  thin  dry  toast  with  the 

eggs. 


CEufs  Farcis  a la  Russe. 

Ingredients. 

Six  hard-boiled  Eggs. 

Caviare. 

Tomatoes. 

Oil. 

Vinegar. 

Cut  the  eggs  in  half,  and  take  out  some  of  the 
yolk  from  the  centre  of  each  half ; fill  this  space 
in  with  caviare,  and  cover  over  with  the  yolk 
rubbed  through  a sieve.  Serve  on  slices  of  tomato, 
with  a little  salad  oil,  vinegar,  and  pepper  and  salt 
over  them. 


CEufs  Farcis  a la  Provengale. 

Ingredients. 

Four  Eggs,  hard-boiled. 

Three  Anchovies,  boned. 

One  teaspoonful  of  Essence  of  Anchovy. 
Watercress. 

Two  ounces  of  Butter. 

Lettuce. 

Cayenne  and  Salt. 

Cut  the  eggs  carefully  in  half,  and  remove  the 
yolk  without  breaking  the  white.  Pound  the 
yolks  of  eggs,  the  anchovies,  watercress,  butter, 
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anchovy-essence,  cayenne,  and  salt ; when  well 
pounded  rub  through  a hair-sieve.  Fill  in  the 
white  of  egg  cases  neatly  with  this  mixture, 
putting  small  handles  of  parsley -stalks  across 
the  tops.  Dish  up  on  shredded  lettuce,  and  the 
remainder  of  the  mixture  in  the  centre  with  a 
little  mayonnaise  sauce. 


Oysters  a la  St.  Patrick. 


Ingredients. 

CroUtons  of  Bread. 
Oysters. 

Two  ounces  of  Butter. 

Soft  roes  of  Bloaters. 

Salt. 

Lemon-juice  and  Cayenne. 


Take  the  beards  off  the  oysters  and  saute  them 
with  the  soft  roes  of  bloaters  in  the  butter,  sprinkle 
over  a little  salt  and  cayenne.  Have  some  round 
croutons  fried  a nice  brown,  place  a nice  piece  of 
roe  on  each  crouton  and  an  oyster  on  the  top. 
Squeeze  a few  drops  of  lemon-juice  on  each  and 
serve  very  hot. 


Ravioli  d I’ltalienne. 


Ingredients. 

Quarter  of  a pound  of  short  Crust. 
Quarter  of  a pound  of  cooked  Fowl. 
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Salt,  Cayenne,  Nutmeg. 

Half  a pint  of  Brown  Sauce. 

One  ounce  of  Parmesan  Cheese. 

Pound  the  fowl  well  and  season  thoroughly. 
Roll  the  paste  out  thinly,  lay  the  pounded  fowl  on 
in  little  heaps,  fold  the  paste  over  and  cut  out 
like  small  croquettes.  Let  these  stand  for  half  an 
hour  to  dry  thoroughly.  Then  drop  them  into  boil- 
ing water  and  cook  for  about  ten  minutes.  Drain, 
and  serve  with  the  cheese  and  sauce  over. 


Sardines  a ia  Pietmontaise. 

Fry  some  bread  in  boiling  fat,  and  having  taken 
the  scales  off  some  sardines,  making  them  hot  in 
the  oven,  put  them  on  the  fried  bread,  and  pour 
over  them  the  following  sauce,  made  with — 

Yolks  of  four  Eggs,  well  whipped. 

Half  an  ounce  of  Butter. 

One  teaspoonful  of  Tarragon  Vinegar. 

One  teaspoonful  of  Malt  Vinegar. 

A little  made  Mustard. 

Salt. 

Stir  these  well  together  over  the  fire  till  the 
sauce  thickens ; it  must  not  boil. 


Savoury  Cream. 

Ingredients. 

A small  Lobster. 

Half  a pint  of  Cream. 

Ono  gill  of  Aspic  Jelly. 
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One  tablespoonful  of  Mayonnaise. 

Half  an  ounce  of  French  Gelatino. 

One  gill  of  Tomato-juice. 

Tarragon  and  Chervil. 

Decorate  a border  mould  with  tarragon  and 
chervil  leaves  and  some  nice  pieces  of  lobster. 
Melt  the  gelatine  in  the  tomato  juice,  whip  the 
cream  and  the  aspic  jelly,  mix  these  together,  stir 
in  the  mayonnaise  and  the  melted  gelatine,  also 
some  small  pieces  of  lobster,  fill  the  mould  care- 
fully and  set.  When  cold,  turn  out  and  fill  the 
centre  with  small  salad. 


Scotch  Eggs. 

Ingredients. 

Three  Eggs,  hard-boiled. 

Half  a pound  of  Quenelle  or  Sausage  Meat. 

Egg  and  Bread-crumbs. 

Tomato  Sauce. 

Remove  the  shells  from  the  eggs  and  cover 
them  thinly  with  the  quenelle  or  sausage  meat. 
Then  egg  and  crumb  carefully  and  fry  in  hot  fat. 
Cut  each  egg  carefully  in  half;  arrange  the  cut 
side  upwards  on  a dish,  and  serve  tomato  sauce 
round. 


Smoked  Salmon. 

Ingredients. 

Smoked  Salmon. 

Two  tablespoonfuls  of  Salad  Oil. 
One  tablespoonful  of  Lemon-juice. 
One  teaspoonful  of  chopped  Parsley. 
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Mix  the  oil,  lemon-juice  and  chopped  parsley- 
together  ; cut  the  salmon  into  slices  about  the 
eighth  of  an  inch  thick,  and  lay  them  for  about 
ten  minutes  in  the  oil  mixture ; put  them  on 
a greased  tin,  cover  over  with  buttered  paper,  and 
put  them  in  the  oven  for  about  five  minutes  just 
to  get  hot  through.  Serve  plain,  or,  with  a little 
maitre  d’hotel  butter  spread  over  each  slice  of 
salmon. 


Souffle  de  Merluche  Fume. 

Ingredients. 

A dried  Haddock. 

One  ounce  of  Butter. 

Three  Eggs. 

Pepper,  Salt,  Nutmeg. 

One  gill  of  Cream. 

Scald  and  bake  the  haddock,  take  half  a pound 
of  the  meat  free  from  skin  and  bones,  pound  it  in 
a mortar  with  one  ounce  of  butter,  rub  this  through 
a hair-sieve,  then  put  it  into  a basin,  add  the  yolks 
of  eggs  one  by  one  and  mix  well,  stir  in  the  cream 
whipped,  a little  pepper,  salt,  and  grated  nutmeg. 
Whip  the  whites  of  eggs  to  a stiff  froth  and  stir  in 
very  lightly.  Pour  this  mixture  into  a Eamequin 
case  and  bake  about  ten  minutes.  Serve  very 
hot. 
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Talmouse  de  Merluche  Fume. 

Ingredients. 

Three  ounces  of  Flour  (sifted). 

Three  ounces  of  Butter. 

Two  ounces  of  grated  Parmesan  Cheese. 

Two  yolks  of  Eggs. 

One  teaspoonful  of  Lemon-j  uiee. 

Smoked  Haddock. 

Paprike  and  Cayenne  Pepper. 

One  tablespoonful  of  White  Sauce. 

Prepare  a sliort-crust  paste  with  the  flour,  two 
ounces  of  butter,  a pinch  of  cayenne,  one  ounce  of 
cheese,  one  yolk  of  egg,  lemon-juice,  and  a little 
water. 

Put  about  half  a small  haddock  in  a tin,  with  a 
little  butter,  into  the  oven  for  ten  minutes ; remove 
the  skin  and  bones,  and  chop  the  flesh  finely ; mix 
with  the  remainder  of  butter  and  cheese ; season 
with  paprike,  and  moisten  with  the  sauce  and 
half  a yolk  of  egg. 

Poll  out  the  paste  one-eighth  of  an  inch  thick  ; 
stamp  out  some  rounds  with  a two-inch  cutter. 
Put  a tablespoonful  of  the  mixture  in  the  centre 
of  each  round,  wet  the  edges,  and  take  up  these 
edges  in  such  a manner  as  to  form  a triangular 
shape,  similar  to  a pope’s  cap  (Talmouse).  Brush 
over  with  egg,  sprinkle  a tiny  pinch  of  paprike  on 
top  of  each,  and  bake  in  a moderate  oven  for  ten 
minutes.  Dish  up,  and  serve  hot. 
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Timbales  of  Haddock 
a la  Genoise. 

Ingredients. 

Half  a pound  of  Haddock  (driod  Haddock). 

One  gill  of  white  Sauce. 

Half  an  ounce  of  Gelatine. 

One  gill  of  whipped  Cream. 

Salt,  Cayenne,  and  Lemon-juice. 

Half  a pint  of  Aspic  Jelly  for  decoration. 

Cook  the  haddock  in  the  oven  on  a greased 
baking-sheet  covered  with  a greased  paper,  then 
take  the  fish  off  the  hone  and  chop  it  very  small. 
Melt  the  gelatine,  and  stir  it  into  the  cream  and 
the  white  sauce,  stir  in  the  fish,  add  salt,  cayenne, 
lemon-juice,  and  a few  drops  of  tarragon  vinegar. 
Decorate  the  bottoms  of  the  timbale  moulds  with 
coral,  and  hard-boiled  yolk  of  egg  rubbed  through 
a sieve,  set  in  a little  jelly,  and  when  set,  put 
in  some  of  the  haddock  mixture,  fill  up  carefully 
with  more  liquid  aspic  jelly  and  set.  When  set, 
turn  out,  and  serve  with  chopped  jelly  round. 


Tomates  Farcies  au  Gratin. 

Ingredients. 

Sixteen  small  Tomatoes  (all  of  one  size). 

Six  Mushrooms  (chopped  fine). 

Two  Shalot3  „ 

One  Onion  „ 

Two  ounces  of  lean  Ham  „ (cooked). 

One  teaspoonful  of  Parsley  „ 
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One  ounce  of  Butter. 

A little  Nutmeg. 

One  tablespoonful  of  Brown  Sauco. 

Browned  Bread-crumbs. 

One  teaspoonful  of  Parmesan  Cheese. 

Pepper  and  Salt. 

One  tablespoonful  of  Bread-crumbs. 

Cut  the  centre  from  the  tomatoes,  and,  without 
breaking  them,  squeeze  the  juice  or  water  out ; 
season  each  one  with  a little  pepper  and  salt.  Put 
all  the  chopped  ingredients  into  a saute-pan,  and 
stir  over  the  fire,  with  the  butter,  until  they  are 
cooked,  but  not  burnt ; then  add  the  brown  sauce, 
the  bread-crumbs,  the  nutmeg,  and  a little  season- 
ing. Fill  each  tomato  with  the  mixture,  and 
sprinkle  over  each  a little  browned  crumbs,  in 
which  has  been  mixed  the  Parmesan  cheese. 
About  ten  minutes  in  a moderate  oven  will 
suffice  to  cook  them ; they  should  be  quite  tender, 
but  not  broken. 


Cassolettes  de  Saumon. 

Ingredients. 

Quarter  of  a pound  of  Pastry. 

Quarter  of  a pound  of  Kippered  Salmon. 

Two  tablespoonfuls  of  Chutney. 

French  and  English  Mustard. 

Half  a pint  of  Aspic  Jelly. 

Poll  the  paste  thinly  and  line  six  oval  tin 
dariole  moulds.  Fill  these  with  raw  rice,  and  bake. 
When  done,  remove  the  rice  and  let  the  pastry 
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cases  get  cold.  Cut  the  salmon  into  six  thin  slices. 
On  each  slice  put  a little  chutney,  some  French 
and  English  mustard.  Then  roll  up  the  slices  of 
salmon,  wrap  each  in  greased  paper,  and  bake  about 
ten  minutes.  Eemove  the  papers  and  let  the  fish 
get  cold.  Place  a roll  of  salmon  in  each  pastry 
case.  Melt  the  aspic  jelly,  and  pour  sufficient 

over  the  fish  to  cover  it.  When  set,  it  is  ready  to 
serve. 
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Cheese  Pastry. 

Ingredients. 

Two  ounces  of  Butter. 

Two  ounces  of  Flour. 

Two  ounces  of  Parmesan  Cheese. 

One  ounce  of  Cheddar  Cheese. 

Yolk  of  one  Egg. 

Salt  and  Cayenne. 

One  dessertspoonful  of  Water. 

Tut  the  flour  on  a paste-board,  sprinkle  in  a 
little  salt  and  cayenne,  and  rub  in  the  cheese, 
grated,  and  the  butter ; mix  all  these  together 
with  the  yolk  of  an  egg  and  the  water  into  a 
smooth  stiff*  paste.  Eoll  this  out  into  a strip  one- 
eighth  of  an  inch  thick  and  five  inches  long ; cut 
this  into  strips  of  equal  sizes,  also  some  rings. 
Grease  a baking-sheet,  put  the  straws  and  rings 
on  it,  and  bake  in  a hot  oven  ten  minutes  till  they 
are  a pale  brown. 

For  serving,  stand  the  straws  through  the  rings 
like  a bundle  of  sticks. 
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Flaky  Crust. 

Ingredients. 

Three-quarters  of  a pound  of  Flour. 

Half  a pound  of  Butter. 

Salt. 

Put  tlie  flour  and  a little  salt  into  a basin  and 
mix  to  a stiff  paste  with  about  a gill  of  cold  water. 
Put  this  on  a paste-board  and  roll  it  out  to  a 
thin  sheet.  Divide  the  butter  into  three  equal 
portions  ; take  one  portion  and  spread  it  over  the 
paste  with  a knife,  sprinkle  a little  flour  over  it, 
fold  it  in  three,  and  roll  it  out ; repeat  this  twice. 
When  all  the  butter  is  rolled  in,  roll  out  the  paste 
to  the  size  required  for  a fruit  tart  or  an  open  tart, 
and  it  is  ready  for  use. 


Genoese  Pastry. 

Ingredients. 

Seven  Eggs. 

Eight  ounces  of  Castor  Sugar. 

Six  ounces  of  Butter. 

Six  ounces  of  Flour,  sifted. 

Put  the  eggs  and  sugar  into  a basin  ; stand  the 
basin  over  a stewpan  of  boiling  water,  and  whip 
well  for  twenty  minutes.  Take  a cake-tin  and 
line  it  with  kitchen  paper ; melt  the  butter,  and 
grease  both  cake-tin  and  paper  with  some  of  it ; 
when  the  eggs  and  sugar  are  sufficiently  whipped 
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stir  into  them  the  flour  and  the  remainder  of  the 
melted  butter.  Turn  the  mixture  into  the  pre- 
pared tin,  and  bake  in  a moderate  oven  for  about 
thirty  minutes. 


Petits  Choux. 

Ingredients. 

Half  a pint  of  Water. 

Two  ounces  of  Butter. 

Four  ounces  of  Flour. 

One  Yolk  and  two  whole  Eggs 

Essence  of  Vanilla  or  Orange. 

A little  Salt. 

Put  the  water,  butter,  and  salt  into  a stew- 
pan  ; as  soon  as  these  begin  to  boil,  draw  the 
stewpan  off  the  fire  and  add  the  flour,  stir  these 
well  together  over  the  fire  with  a wooden  spoon 
until  it  becomes  a soft  paste ; now  add  the  flavour- 
ing and  yolk  of  one  egg,  beat  these  well  together 
and  add  the  two  whole  eggs  one  at  a time.  Place 
this  paste  on  a baking-sheet  in  round  balls,  bake 
a very  light  brown,  and  serve  either  plain  or  filled 
with  whipped  cream. 


Puff  Paste. 

Ingredients. 

Half  a pound  of  Flour. 

Half  a pound  of  fresh  Butter. 
Salt. 

Lemon-juice* 
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Take  a clean  cloth,  and  squeeze  all  the  water 
out  of  the  butter.  Put  the  flour  on  a marble  slab 
or  a paste-board,  in  a heap ; make  a well  in  the 
centre,  put  in  a pinch  of  salt,  a teaspoonful  of 
lemon -juice,  and  enough  water  to  make  a paste 
of  the  same  consistency  as  the  butter.  Poll  this 
paste  out  to  a quarter  of  an  inch  in  thickness. 
Put  the  butter  on  half  this  paste,  fold  the  other 
half  over  it,  cover  it  entirely,  and  press  the  edges 
together  with  your  thumb.  Let  this  stand  in  a 
cool  place  for  a quarter  of  an  hour,  then  roll  it 
out  and  fold  it  over  in  three ; turn  it  with  the 
rough  edges  towards  you,  roll  it  again,  fold  it  in 
three,  and  put  it  aside  for  a quarter  of  an  hour. 
Eepeat  this  until  the  paste  has  been  rolled  out 
seven  times  ; it  is  then  ready  for  use  either  for  a 
vol-au-vent,  or  patties,  or  tartlets,  or  pie-crust. 


Rough  Puff. 

Ingredients . 

Eight  ounces  of  Flour. 

Six  ounces  of  Butter. 

Salt. 

Half  a teaspoonful  of  Lemon-j  uice. 

Put  the  butter  and  flour  on  a paste-board,  chop 
up  the  butter  in  the  flour,  heap  it  all  up  on  the 
board,  make  a well  in  the  centre,  put  in  the 
lemon-juice,  and  sprinkle  the  salt  over.  Take  a 
full  tablespoonful  of  cold  water,  and  mix  it  slowly 
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and  lightly  with  your  fingers  into  the  flour  and 
butter,  adding  more  water  if  necessary  until  you 
get  a stiff  paste.  Boll  this  out,  fold  it  over  in 
half,  turn  it  with  the  rough  edges  towards  you, 
roll  it  and  fold  it  again ; repeat  this  twice  more, 
so  that  it  is  rolled  out  and  folded  four  times  in  all. 
It  is  now  ready  for  use  for  a meat  pie,  apple  tart, 
or  tartlets. 


Short  Crust. 

Ingredients. 

Eight  ounces  of  Flour. 

Six  ounces  of  Butter. 

Half  a teaspoonful  of  Baking-powder. 

One  Egg. 

One  teaspoonful  of  Castor  Sugar. 

Put  the  flour  into  a basin  with  the  sugar  and 
mix  in  the  baking-powder ; rub  the  butter  into  the 
flour  with  your  hands ; add  the  yolk  of  egg  and 
enough  cold  water  to  make  a stiff  paste.  Put  the 
paste  on  a floured  board  and  roll  it  out  to  a 
quarter  of  an  inch  in  thickness.  It  is  now  ready 
for  use  for  tarts,  turnovers,  or  baked  dumplings. 


Vol-au-Vent  de  Pommes 
a la  Reine, 

Ingredients. 

Two  pounds  of  Apples. 

Four  ounces  of  Castor  Sugar. 
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Ono  gill  of  Water. 

One  tablespoonful  of  Lemon-juice. 

The  Rind  of  a Lemon  (grated). 

Put  the  apples  peeled  and  cored  into  a stewpan 
with  the  sugar,  lemon-juice  and  rind,  and  the 
water,  and  cook  all  well  together,  then  rub 
through  a liair-sieve.  Butter  the  bottom  of  a 
stewpan,  grate  a little  nutmeg  in  the  butter, 
pour  in  the  apple,  and  let  it  cook  till  it  is  like 
marmalade.  Pour  this  mixture  into  a vol-au-vent 
case  already  cooked,  and  cover  over  with  a 
meringue  top  made  of  the  whites  of  two  eggs 
well  whipped,  and  four  ounces  of  castor  sugar 
stirred  in ; put  this  in  the  oven  till  the  meringue 
top  is  a nice  light  brown.  If  liked,  whipped 
cream  can  be  used  for  the  top  instead  of  the 
meringue. 
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OMELETS. 


Cheese  Omelet. 

Ingredients. 

Three  Eggs. 

One  ounce  of  grated  Parmesan. 

Mignonette  Pepper. 

Salt. 

One  ounce  of  Butter. 

Break  the  eggs  into  a basin  and  whip  them  till 
well  mixed  ; then  add  pepper,  salt,  and  the  cheese. 
Melt  one  ounce  of  butter  in  the  omelet  pan,  and 
turn  in  the  eggs ; stir  quickly  to  prevent  the 
omelet  from  sticking.  When  just  set,  turn  it 
quickly  over  towards  the  handle  of  the  pan  for  a 
second,  and  then  on  to  a hot  dish. 


Kidney  Omelet. 

Ingredients. 

One  Sheep’s  Kidney. 

Parsley. 

Three  Eggs. 

A piece  of  Shalot. 

One  ounce  and  a half  of  Butter. 
Salt  and  Pepper. 
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Skin  the  kidney  and  cut  up  into  thin  slices, 
break  the  eggs  into  a basin,  beat  well  and  season 
with  a pinch  of  white  pepper  and  salt,  and  add 
the  chopped  parsley.  Put  half  the  butter  in  an 
omelet-pan ; when  hot  add  the  chopped  shalot, 
fry  a little,  add  the  kidney,  and  saute  for  a few 
seconds.  Put  the  remainder  of  the  butter  in 
another  omelet-pan ; when  hot  put  in  the  egg- 
mixture,  and  proceed  the  same  as  for  Savoury 
Omelet.  When  set  and  ready  for  folding,  put  the 
stewed  kidney  in  the  centre  fold,  turn  on  a dish, 
and  serve  with  a tablespoonful  of  hot  demi-glace 
sauce  poured  round  the  omelet. 


Oyster  Omelet. 

Ingredients. 

Three  Eggs. 

Six  Oysters. 

Pepper  and  Salt. 

Blanch  and  beard  the  oysters  and  cut  each  into 
four.  Separate  the  yolks  from  the  whites  of  the 
eggs,  beat  the  yolks  a little,  and  add  the  oysters 
and  pepper  and  salt.  Whip  the  whites  to  a stiff 
froth  and  stir  lightly  to  the  yolks.  Put  the  mix- 
ture into  the  omelet-pan  for  two  or  three  minutes 
over  the  fire,  stirring  all  the  time. 
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Savoury  Omelet. 

Ingredients. 

Three  Eggs. 

One  ounce  of  Butter. 

Salt  and  Pepper. 

Parsley. 

Shalot. 

Break  three  eggs  into  a basin  and  whip  them  ; 
add  pepper  and  salt  to  taste.  Chop  finely  a tea- 
spoonful of  parsley  and  a very  small  piece  of  shalot 
and  add  that.  Melt  one  ounce  of  butter  in  an 
omelet-  or  frying-pan  and  fry  the  shalot  in  it ; 
then  pour  in  the  eggs ; stir  quickly  with  a spoon, 
and  shake  the  pan  to  prevent  the  omelet  sticking. 
Turn  it  quickly  towards  the  outside  of  the  pan, 
turn  it  over  for  a second,  and  then  place  on  to 
a hot  dish. 


Sweet  Omelet. 

Ingredients. 

Three  Eggs. 

Half  an  ounce  of  Butter. 

One  tablespoonful  of  Castor  Sugar. 

One  teaspoonful  of  Orange-Flower  Water. 

Salt. 

Put  the  orange-flower  water  and  the  sugar  into 
a stewpan,  and  stir  over  the  fire ; let  it  boil 
quickly  for  three  minutes  ; then  put  it  into  a 
basin  to  cool.  When  cool,  add  the  yolks  of  eggs 
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and  beat  to  a cream.  Put  a pinch  of  salt  to  the 
whites  of  eggs,  whip  them  to  a stiff  froth,  and  stir 
them  lightly  to  the  yolks  of  eggs.  Melt  the  butter 
in  an  omelet-pan,  and  pour  in  the  eggs  ; put  this 
on  the  fire  for  two  minutes,  and  then  in  the  oven 
for  three  or  four  minutes.  Make  some  jam,  about 
a dessertspoonful,  quite  hot ; take  the  omelet  out 
of  the  oven  and  put  it  on  a hot  dish,  spread  the 
jam  on  the  omelet  lightly  and  quickly,  fold  it 
over  like  a sandwich,  sprinkle  a little  castor  sugar 
over  it,  and  serve. 


Tomato  Omelet. 

Ingredients. 

One  Tomato. 

Three  Eggs. 

A piece  of  Shalot. 

One  ounce  and  a half  of  Butter. 

Skin  the  tomato,  cut  it  up  into  small  pieces, 
with  a piece  of  shalot  chopped  up.  Take  the 
eggs,  beat  the  yolks  and  whites  together;  saute 
the  tomato  and  shalot  in  half  the  quantity  of 
butter,  season  with  pepper  and  salt  and  keep  hot. 
Put  the  remainder  of  the  butter  in  an  omelet-pan, 
when  hot  stir  in  the  beaten  eggs,  previously 
seasoned,  and  proceed  the  same  as  for  Savoury 
Omelet.  When  set,  put  the  prepared  tomatoes  in 
the  centre,  fold  over,  turn  out  on  a dish,  and  serve 
with  a tablespoonful  of  tomato  sauce  round  the 
omelet. 
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Omelet  Souffle. 

Ingredients. 

Six  Eggs. 

Half  an  ounce  of  Flour. 

Three  ounces  of  Castor  Sugar. 

Fifteen  drops  of  Essence  of  Vanilla. 

Put  four  yolks  of  eggs  into  a basin,  add  the 
castor  sugar,  and  beat  with  a wooden  spoon  for 
ten  minutes  ; then  stir  in  the  flour  and  vanilla ; 
whisk  the  six  whites  of  eggs  to  a stiff  froth,  and 
mix  lightly  to  the  yolks  of  eggs.  Butter  a half- 
pint souffle-tin,  pour  in  the  mixture,  and  hake  in 
a quick  oven  for  ten  minutes ; send  to  table 
quickly.  If  jam  is  used,  it  must  be  put  in  the 
centre  of  the  souffle  before  it  is  baked. 
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Amber  Pudding. 

Ingredients. 

Six  large  Apples,  or  one  pound  after  peeling. 

Three  ounces  of  moist  Sugar. 

One  Lemon. 

Two  ounces  of  Butter. 

Three  Eggs. 

Puff  Paste. 

A few  preserved  Cherries. 

Peel,  core,  and  slice  the  apples ; place  them  in 
a stewpan  with  the  butter,  sugar,  and  lemon-rind, 
and  let  them  stew  slowly  until  tender.  Then  rub 
them  through  a hair-sieve.  Line  the  edges  of  a 
pie-dish  with  puff-paste,  and  decorate  it  tastefully. 
Add  the  yolks  of  the  eggs  to  the  apple,  and  pour 
the  mixture  into  the  pie-dish.  Place  it  in  a 
moderate  oven  for  about  twenty  minutes.  Whip 
the  whites  very  stiff ; spread  them  over  the  apple, 
dredge  over  a little  castor  sugar;  garnish  with 
the  cherries.  Then  place  the  pudding  in  a cool 
oven  to  set  the  white  of  eggs ; it  will  take  about 
ten  minutes,  and  should  get  a light  brown. 
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Alexandra  Pudding. 

Ingredients. 

Five  Eggs. 

Two  ounces  of  Castor  Sugar. 

One  gill  of  Cream. 

Half  a pint  of  Milk. 

One  teaspoonful  of  Essence  of  Vanilla. 

Put  five  yolks  of  eggs  into  a basin,  add  the  sugar, 
milk,  and  cream.  Whip  five  whites  of  eggs  slightly, 
add  the  vanilla  and  stir  lightly  to  the  yolks  of 
eggs.  Take  a pint  plain  mould,  butter  it  inside, 
and  cover  the  bottom  with  three  rounds  of  buttered 
paper.  Pour  the  mixture  through  a strainer  into 
the  mould,  and  tie  a piece  of  stiff  paper  over 
the  top.  Steam  the  pudding  gently  for  one  hour 
and  a quarter.  When  cooked,  stand  the  mould 
in  ice.  For  serving,  turn  it  out  carefully,  and 
ornament  it  with  red  currant  jelly. 


Brown  Bread  Pudding. 

Ingredients. 

A stale  Brown  Loaf. 

One  pound  of  fresh  Cherries. 

Three  ounces  of  Castor  Sugar. 

Four  Eggs. 

One  Lemon. 

One  gill  of  Cream. 

One  gill  of  Milk. 

Half  a teaspoonful  of  Essence  of  Vanilla. 
Two  ounces  of  Loaf  Sugar. 

A gill  and  a half  of  Water. 
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Put  five  ounces  of  brown  bread-crumbs  into  a 
basin  with  the  sugar,  and  three-quarters  of  a 
pound  of  cherries,  stoned,  the  vanilla,  and  grated 
lemon-rind.  Boil  the  milk  and  pour  it  over  the 
crumbs  and  fruit.  Whip  the  cream  to  a stiff  froth 
and  add  it  to  the  crumbs  ; add  the  four  yolks  of  eggs 
one  at  a time,  and  the  whites  of  two  eggs  whisked 
to  a stiff  froth.  Butter  a pint  mould  and  pour  in 
this  mixture,  cover  it  over  with  buttered  paper, 
and  steam  or  bake  one  hour  and  a quarter.  Turn 
it  out  on  to  a hot  dish,  and  serve  with  sauce  made 
with  two  ounces  of  loaf  sugar,  a gill  and  a half  of 
water,  and  a quarter  of  a pound  of  cherries. 


Baked  Lemon  Pudding. 

Ingredients. 

Three  ounces  of  Castor  Sugar. 

Three  Eggs. 

Two  Lemons. 

One  gill  of  Cream  or  Milk. 

Two  ounces  of  Cake-crumbs. 

Puff-pastry. 

Grate  the  lemon-rinds  and  squeeze  the  juice; 
mix  these  with  the  castor  sugar,  yolks  of  eggs, 
cream,  and  cake-crumbs.  Stir  all  well  together  in 
a basin;  whip  two  whites  stiff,  and  mix  them 
lightly  to  the  other  ingredients.  Line  and  deco- 
rate the  edges  of  a pie-dish  with  puff-pastry ; turn 
in  the  pudding,  and  bake  for  about  twenty-five 
minutes  in  a moderate  oven. 
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Cabinet  Pudding. 

Ingredients. 

Twelve  preserved  Cherries. 

Three  pieces  of  Angelica. 

Four  Sponge  Cakes. 

Six  Eataflas. 

One  pint  of  Milk. 

One  ounce  of  Castor  Sugar. 

Four  Eggs. 

Fifteen  drops  of  Essence  of  Vanilla. 

Butter  a pint-and-half  mould,  ornament  the 
bottom  with  the  cherries  and  angelica,  break  the 
sponge  cakes  and  put  into  the  mould,  also  the 
ratafias.  Put  four  yolks  and  two  whites  of  eggs 
into  a basin  with  the  sugar ; whip  them  lightly 
together,  stirring  in  the  milk  by  degrees,  and  the 
vanilla ; pour  this  mixture  over  the  cakes  in  the 
mould.  Cover  the  mould  with  a piece  of  buttered 
paper,  and  steam  for  about  three-quarters  of  an 
hour.  Turn  the  pudding  out  carefully,  and  serve. 


Caramel  Pudding. 

Ingredients. 

For  the  Caramel : — 

Two  ounces  of  Loaf  Sugar. 

Half  a gill  of  Cold  Water. 

For  the  Pudding  : — 

Four  Yolks  and  two  Whites  of  Eggs. 
One  tablcspoonful  of  Castor  Sugar. 
Half  a pint  of  Milk. 
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Put  two  ounces  of  loaf  sugar  and  a half  gill  of 
cold  water  into  a stewpan,  and  boil  quickly  until 
light  coffee  colour,  stir  well  and  pour  it  quickly 
into  a thoroughly  dry,  plain  souffle  or  timbale 
mould,  and  let  it  coat  the  mould  all  over.  Make  a 
custard  of  the  four  yolks,  two  whites  of  egg,  the 
castor  sugar  and  the  milk,  thus  : break  the  eggs 
into  a basin,  add  the  sugar,  boil  the  milk,  and  when 
a little  cool  pour  it  on  to  the  eggs  and  sugar, 
then  strain  it  into  the  mould  you  have  lined 
with  caramel;  steam  it  very  slowly  for  half  an 
hour.  Turn  it  out  on  to  a dish,  and  some  of  the 
caramel  will  run  off  and  form  a sauce.  Can  be 
served  hot  or  cold. 


Cocoanut  Pudding. 

Ingredients. 

Half  a pint  of  Milk. 

Half  a pound  of  grated  Cocoanut. 

Two  tablespoon fuls  of  Cake-crumbs. 

Two  tablespoonfuls  of  Castor  Sugar. 

Two  ounces  of  Butter. 

Half  a pint  of  Cream. 

Six  Eggs. 

Two  teaspoonfuls  of  Vanilla. 

Cook  the  cocoanut  in  the  milk ; cream  the 
butter  and  sugar  together,  beat  up  the  yolks  of 
eggs,  and  add  to  the  butter  and  sugar.  When  the 
milk  is  off  the  boil,  stir  the  eggs,  cream,  butter,  and 
sugar,  the  cake-crumbs  and  vanilla,  to  it ; also  add 
three  whites  of  eggs  whipped  to  a stiff  froth.  Put 
this  into  a pie-dish,  and  bake  for  half  an  hour. 
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Whip  the  other  three  whites  of  eggs  to  a stiff  froth 
with  three  tablespoonfuls  of  castor  sugar  and  a 
little  vanilla.  Just  before  the  pudding  is  done, 
spread  this  meringue  on  the  top  of  it,  and  brown 
it  lightly  in  the  oven. 


Conservative  Pudding. 

Ingredients. 

Five  ounces  of  Savoys  and  Ratafias  (mixed). 

The  Yolks  of  five  Eggs  and  one  White. 

Half  a gill  of  Rum  or  Brandy. 

One  pint  of  Milk. 

One  tablospoonful  of  thick  Apricot  Jam. 

Take  a souffle  tin  and  well  grease  it,  put  the 
biscuits  into  it  in  layers  with  a little  apricot 
jam  between  each  layer,  pour  in  the  rum  and 
let  it  soak  in  well,  then  pour  in  the  milk  and 
eggs,  thoroughly  mixed  together.  Cover  over 
the  tin  with  a greased  paper,  and  steam  for  one 
hour. 


Fig  Pudding. 

Ingredients. 

Half  a pound  of  Bread-crumbs. 
Half  a pound  of  Beef  Suet. 
Half  a pound  of  Sugar. 

Half  a pound  of  Figs. 

Quarter  of  a pound  of  Sultanas. 
Two  ounces  of  Flour. 

Two  ounces  of  Citron. 

Two  ounces  of  Almonds. 
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One  ounce  of  Bitter  Almonds. 

One  glass  of  Brandy. 

Rind  of  one  Lemon,  grated. 

Half  a Nutmeg. 

Two  ounces  of  Cherries. 

Two  ounces  of  Angelica. 

One  gill  of  Cream. 

Four  Eggs. 

Chop  the  suet,  figs,  almonds,  cherries,  and 
angelica  very  fine ; mix  all  well,  and  add  the 
dry  ingredients ; mix  again,  and  stir  in  the  eggs, 
cream,  and  brandy.  Boil  for  four  hours  or  steam 
for  five. 


Plum  Pudding. 

Ingredients. 

Half  a pound  of  Beef  Suet. 

Half  a pound  of  Raisins. 

Half  a pound  of  Currants. 

Half  a pound  of  Sultanas. 

Quarter  of  a pound  of  mixed  Peel. 

Quarter  of  a pound  of  Bread-crumbs. 

Quarter  of  a pound  of  Flour. 

One  Lemon. 

Half  a pound  of  moist  Sugar 
Four  Eggs. 

One  gill  of  Milk. 

One  wineglassful  of  Brandy 
Two  ounces  of  Almonds. 

Half  a Nutmeg. 

A little  Salt. 

Chop  up  the  suet,  wash  and  dry  the  currants, 
stone  the  raisins,  clean  the  sultanas,  taking  off  the 
stalks,  cut  up  the  peel,  blanch  and  chop  up  the 
q,lmonds.  Put  the  flour  into  a basin  and  rub  the 
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suet  into  the  flour  with  your  hands,  sprinkle  in  a 
little  salt,  add  the  crumbs,  currants,  raisins,  sul- 
tanas, sugar,  and  peel,  and  mix  all  well  together. 
Grate  in  half  a nutmeg,  the  rind  of  the  lemon, 
and  add  the  almonds.  Put  the  eggs  into  another 
basin,  stir  to  them  the  milk  and  brandy,  and  mix 
them  with  the  fruit,  &c.,  taking  care  to  mix  all 
these  ingredients  very  thoroughly  together.  Turn 
the  pudding  into  a mould  or  floured  pudding- 
cloth,  put  it  into  boiling  water,  and  let  it  boil  for 
five  or  six  hours. 


Pine-apple  Souffle. 

Ingredients. 

Three  ounces  of  Pine-Apple. 

Three  ounces  of  Flour,  sifted. 

Three  ounces  of  Sugar. 

Two  ounces  of  Butter. 

Half  a pint  of  Milk. 

Yolks  of  three  Eggs. 

Whites  of  four  Eggs. 

Melt  the  butter  in  a stewpan,  and  add  the  flour 
and  milk  ; cook  well ; add  the  sugar  and  the  pine- 
apple, previously  cut  into  dice  ; add  the  yolks  one 
by  one ; whip  the  whites  very  stiff ; stir  in  the 
mixture  very  lightly;  pour  into  a prepared 
souffle  mould  ; steam  one  hour. 

Sauce. 

Reduce  one  gill  of  the  syrup  from  the  pine-apple, 
add  one  ounce  of  loaf  sugar,  and  one  glass  of 
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sherry ; colour  with  cochineal ; pour  round  the 
pudding.  Some  small  pieces  of  pine-apple  may 
be  added  to  the  sauce. 


Raspberry  Pudding. 

Ingredients. 

Quarter  of  a pound  of  Butter. 

Three  Eggs. 

Raspberry  Jam,  about  half  a pound. 

Half  a pound  of  Bread-crumbs. 

Quarter  of  a pound  of  Sugar. 

Beat  the  butter  and  sugar  to  a cream,  then  add 
the  eggs  and  bread-crumbs.  Butter  a shape  well, 
and  coat  it  with  brown  crumbs.  Put  a layer  of 
mixture  and  a layer  of  jam  alternately,  till  the 
shape  is  full.  Bake  one  hour  in  a moderate  oven. 


Semolina  Souffle. 

Ingredients . 

One  pint  of  Milk. 

Three  ounces  of  Semolina. 

Two  ounces  of  Castor  Sugar, 

Four  Eggs. 

Rind  of  one  Lemon. 

Put  the  milk  on  to  boil ; sprinkle  in  the  semo- 
lina and  sugar ; add  the  peel  of  the  lemon,  cut 
very  thin ; stir  till  it  thickens,  then  take  out  the 
lemon-peel.  Let  it  cool  a little,  and  then  stir  in 
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the  yolks  of  three  eggs  and  the  whites  of  four 
eggs  whipped  to  a stiff  froth.  Grease  a souffle 
mould,  pour  in  the  mixture,  and  steam  it  for 
twenty  minutes. 


M ince  Meat. 

Ingredients. 

One  pound  and  a half  of  Beef  Suet  chopped  fine. 

One  pound  and  a half  of  Raisins  „ „ 

Two  pounds  of  Currants. 

Two  pounds  of  Apples,  chopped  very  fine. 

Quarter  of  an  ounce  of  mixed  Mace  and  Cinnamon 
powdered. 

Four  Cloves  powdered. 

One  pound  and  a half  of  Castor  Sugar. 

A saltspoonful  of  Salt. 

The  juice  of  three  Lemons  and  the  rinds  grated. 

Half  a pound  of  mixed  Peel  chopped  fine. 

One  gill  of  Brandy. 

One  gill  of  Port. 

Mix  all  these  ingredients  well  together,  and  tie 
down  in  a jar  until  required  for  use. 


Viennoise  Pudding. 

Ingredients. 

Five  ounces  of  crumb  of  Bread. 
Three  ounces  of  Castor  Sugar. 
Two  ounces  of  Candied  Peel. 

One  ounce  of  Loaf  Sugar. 

Three  ounces  of  Sultana  Raisins. 
Rind  of  ono  Lemon. 
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Yolks  of  four  Eggs. 

Half  a pint  of  Milk. 

One  gill  of  Cream. 

One  wineglassful  of  Skerry. 

Cut  tlie  bread  into  dice,  shred  the  candied  peel, 
grate  the  lemon-rind,  and  pick  the  sultanas.  Put 
these  all  into  a basin  with  the  castor  sugar.  The 
loaf  sugar  is  to  be  placed  in  a saucepan  and  put 
on  the  fiie  to  burn  a dark-brown  colour.  Then 
add  the  milk,  and  let  the  burnt  sugar  dissolve  in 
the  milk.  Pour  this  to  the  yolks,  previously 
whisked,  and  then  strain  over  the  bread  and  other 
dry  ingredients  in  the  basin ; add  the  cream  and 
sherry.  Pour  the  pudding  into  a well-greased 
mould,  and  set  it  in  a saucepan  to  steam  for  an 
hour  and  a half.  Serve  with  wine  sauce. 


Vanilla  Souffle. 

Ingredients . 

Four  Eggs. 

One  ounce  of  Butter. 

One  ounce  of  Flour. 

Salt 

One  gill  of  Milk. 

One  dessertspoonful  of  Castor  Sugar. 

Half  a teaspoonful  of  Essence  of  Vanilla. 

Butter  a pint-and-half  souffle-tin  ; tie  a band 
of  buttered  paper  round  the  tin,  coming  two 
inches  above  it.  Melt  an  ounce  of  butter,  add  to 
it  an  ounce  of  flour,  mix  them  well  together,  and 
add  the  castor  sugar  and  milk  ; stir  this  over  the 
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fire  till  it  thickens.  Then  take  it  off  the  fire,  and 
add,  one  at  a time,  the  yolks  of  three  eggs,  beating 
all  well  together.  Put  a pinch  of  salt  to  the  four 
whites  of  egg,  whip  them  to  a stiff  froth,  and  stir 
lightly  to  the  mixture ; add  the  vanilla  essence, 
pour  it  all  into  the  buttered  tin,  and  steam  from 
twenty  to  thirty  minutes.  Turn  it  out  on  to  a 
hot  dish,  and  pour  some  wine  sauce  or  custard 
sauce  round  it. 


West-Riding  Pudding. 

Ingredients . 

Jam. 

Two  Eggs. 

The  weight  of  the  Eggs  in  Butter, 

Sugar,  and  Flour. 

Half  a teaspoonful  of  Baking-powder. 

Rind  of  one  Lemon,  grated. 

Putf-paste. 

Beat  the  butter  to  a cream,  and  stir  into  it  the 
flour,  sugar,  and  the  eggs  beaten  up ; add  the 
baking-powder  and  lemon-rind.  Line  a pie-dish 
with  puff-paste,  cover  the  bottom  of  the  dish  with 
jam,  pour  in  the  mixture,  and  bake  for  one  hour 
and  a quarter. 
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Apricot  Cream. 

Ingredients. 

Half  a pint  of  Apricot  Puree. 

One  gill  of  Syrup. 

Half  a pint  of  whipped  Cream. 

Three  ounces  of  Castor  Sugar. 

One  ounce  of  French  Gelatine. 

One  teaspoonful  of  Lemon-juice. 

Take  a tin  of  apricots  and  strain  them  from 
the  syrup,  pass  them  through  a hair- sieve.  Take 
half  a pint  of  this  puree,  add  the  sugar,  and 
mix  lightly  with  half  a pint  of  double  cream 
whipped.  Dissolve  the  gelatine  with  a gill  of  the 
syrup  you  have  strained  from  the  apricots,  add 
lemon-juice,  and  strain  into  the  cream.  Decorate 
a mould  according  to  taste,  set  the  mould  in  ice, 
pour  in  the  cream,  and  set  in  ice  till  quite  cold, 
then  turn  out  and  serve. 


Coffee  Cream. 

Ingredients. 

Two  Eggs. 

One  ounce  of  Gelatine. 


234 


IIIGII-CLASS  COOKERY. 


Three  ounces  of  Loaf  Sugar. 

Half  a pint  of  Milk. 

Half  a pint  of  Cream. 

Half  a gill  of  strong  Coffee, 
or  Essence  of  Coffee. 

Make  half  a pint  of  custard  with  the  eggs  and 
milk.  Dissolve  the  gelatine  and  sugar  in  the 
coffee ; add  the  custard,  and  strain ; whip  the 
cream,  and  stir  lightly  into  the  custard  when  cool. 
Pour  into  the  mould,  and  set. 


Gateau  de  Riz. 

Ingredients. 

One  quart  of  Milk. 

Four  ounces  of  Rice. 

Three  ounces  of  Castor  Sugar. 

Three-quarters  of  an  ounce  of  Gelatine. 

Half  a pint  of  Double  Cream. 

Boil  the  milk  and  stir  in  the  rice,  and  cook 
very  gently  till  cpiite  tender  ;•  turn  this  into  a 
basin,  and  when  nearly  cold  dissolve  the  gelatine 
with  a gill  of  milk,  then  add  the  sugar,  and  strain 
into  the  rice,  add  the  cream  half-whipped,  and 
mix  very  lightly.  Decorate  a mould  with  a 
little  jelly  and  pistachio  nut,  set  it  in  ice ; pour 
in  the  rice  and  set.  Serve  with  a compote  of 
fruit  in  the  centre. 
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Ginger  Cream. 

Ingredients. 

Yolks  of  three  Eggs. 

One  ounce  of  Castor  Sugar. 

One  gill  of  Millc. 

Half  a gill  of  Ginger  Syrup. 

Half  a pint  of  Cream. 

Two  ounces  of  Ginger. 

Three-quarters  of  an  ounce  of  Gelatine. 

Make  a custard  of  the  eggs,  milk,  and  sugar  ; 
when  cool,  add  to  this  the  syrup  of  ginger,  the 
ginger  cut  into  small  pieces,  and  the  gelatine 
melted,  last  of  all  the  cream  whipped;  mix  all 
well  together ; pour  into  a mould  to  set. 


Italian  Cream. 

Ingredients. 

Yolks  of  four  Eggs. 

Half  a pint  of  Milk. 

Half  a pint  of  Double  Cream. 

One  ounce  of  Castor  Sugar. 

One  ounce  of  melted  Gelatine. 

One  wineglassful  of  Curaqoa. 

(Or  half  a wineglassful  of  Brandy  and 
half  a wineglassful  of  Sherry.) 

Make  a custard  with  the  eggs  and  milk ; add 
the  sugar,  gelatine,  and  cura9oa.  When  cool, 
mix  in  the  cream  whipped ; stir  all  together,  and 
mould. 
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Neapolitan  Cream. 

Ingredients, 

Yolks  of  four  Eggs. 

Half  a pint  of  Milk. 

Half  a pint  of  Double  Cream. 

One  ounce  of  melted  Gelatine. 

Half  a pint  of  Jelly. 

One  ounce  of  dried  Cherries. 

Three  ounces  of  Preserved  Ginger. 

Make  a custard  with  the  eggs  and  milk,  and  let 
it  cool ; cut  up  the  ginger  very  small,  cook  it  for 
ten  minutes  in  one  gill  of  syrup,  and  let  it  also 
cool.  Decorate  a mould  all  over  with  the  jelly 
and  dried  cherries.  Stir  the  melted  gelatine,  the 
ginger,  and  the  cream,  whipped,  into  the  custard  ; 
pour  all  into  the  decorated  mould,  and  set. 


Pine-  Appl  e Cream. 

Ingredients. 

The  half  of  a Pine-apple. 

Half  a pint  of  Double  Cream. 

Three-quarters  of  an  ounce  of  French  Gelatine. 

Three  ounces  of  Castor  Sugar. 

Take  the  pine-apple  and  trim  it  well,  cut  it 
in  half,  cut  one  half  into  dice,  the  other  half 
pound  in  a mortar  and  pass  through  a hair-sieve. 
Whip  the  cream,  and  add  the  puree  of  pine- 
apple, also  the  dice  of  pine.  Dissolve  the  gelatine 


CREAMS,  JELLIES,  ICES,  COLD  SWEETS.  237 

in  a gill  of  the  pine-apple  syrup,  add  the  sugar, 
and,  when  nearly  cold,  strain  it  into  the  cream, 
pour  it  into  a decorated  mould,  and  set  it  in  ice. 


Rice  Cream. 

Ingredients. 

One  pint  of  Milk. 

Three  ounces  of  Loaf  Sugar. 

Two  ounces  of  ground  Rice. 

Half  an  ounce  of  French  Gelatine. 

Half  a pint  of  Double  Cream. 

Boil  the  milk  and  sugar  together,  stir  in  the 
ground  rice  and  cook  it  for  about  six  minutes, 
then  draw  it  off  the  fire.  Dissolve  the  gelatine  in 
a gill  of  milk  and  stir  it  to  the  rice,  add  the 
cream  whipped,  mix  all  lightly  together,  pour  into 
a mould  decorated  according  to  taste ; when  set 
turn  it  out,  and  it  is  ready  to  serve. 


Strawberry  Cream. 

Ingredients. 

One  pint  of  fresh  Strawberries. 

Three  ounces  of  Castor  Sugar. 

Three-quarters  of  an  ounce  of  French  Gelatine. 

Half  a pint  of  Cream. 

The  juice  of  one  Lemon. 

Take  all  the  stalks  off  the  strawberries,  put 
them  on  a silk  or  hair-sieve,  sprinkle  half  an  ounce 
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of  sugar  over  them,  and  pass  them  through  the 
sieve.  Put  the  gelatine  into  a stewpan  with  two 
tablespoonfuls  of  cold  water,  the  rest  of  the  sugar, 
and  the  juice  of  the  lemon.  When  the  gelatine 
is  melted,  strain  it  into  the  strawberries,  add  the 
cream  well  whipped,  stir  all  lightly  together,  pour 
into  a pint  mould,  and  set. 


Creme  Waflen  aux  Fraises. 

Ingredients. 

Genoese  Pastry. 

Eight  Wafer  Biscuits. 

Two  ounces  of  Ratafias. 

Lemou-juice. 

One  ounce  of  Sugar. 

Some  Royal  Icing. 

Apricot  Marmalade. 

One  pound  of  Small  Red  Strawberries. 

Angelica. 

Brandy. 

One  pint  of  Cream. 

Pick  out  about  a dozen  of  the  best  strawberries 
for  decoration.  Cut  up  the  remainder,  mix  with 
the  ratafias  (chopped),  sugar,  lemon-juice,  and 
brandy,  and  let  them  soak  for  about  one  hour 
Take  a round  of  Genoese  pastry,  spread  the  edge 
with  apricot  marmalade.  Place  it  on  the  dish  it 
is  to  be  served  on,  and  stand  the  wafer  biscuits 
round  the  edge,  pressing  them  into  the  apricot 
marmalade.  Pipe  them  with  royal  icing,  just  one 
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rose  inside  each  biscuit,  to  secure  it  to  the  pastry, 
then  up  the  joining  of  the  biscuits,  round  the  top 
and  bottom.  Tie  a band  of  ribbon  round  the 
centre  of  the  biscuits  and  let  the  case  stand  for 
some  time  to  set  the  icing.  Whisk  the  cream, 
strain  the  brandy  from  the  fruit,  mix  the  fruit 
with  the  cream,  fill  up  the  biscuit  case,  decorate 
to  taste  with  strawberries  and  angelica,  and  serve. 


Vanilla  Cream. 

Ingredients. 


Three  Eggs. 

Half  a pint  of  Milk. 

Half  a pint  of  Double  Cream. 

One  ounce  of  Gelatine. 

Two  ounces  of  Castor  Sugar. 

Half  a teaspoonful  of  Essence  of  Yanilla. 

Make  a custard  of  the  milk,  three  yolks  of  eggs 
and  one  white,  melt  the  gelatine  in  two  table- 
spoonfuls of  water,  and  strain  it  into  the  custard, 
mixing  it  well.  Whip  the  cream  to  a stiff  froth, 
adding  the  sugar  and  vanilla.  When  the  custard 
is  sufficiently  cool,  stir  the  whipped  cream  lightly 
into  it,  and  pour  it  into  a mould  to  set. 
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Velvet  Cream. 

Ingredients. 

Three-quarters  of  an  ounco  of  Gelatine. 

Two  ounces  of  Castor  Sugar. 

One  glass  of  Sherry. 

The  rind  of  one  Lemon. 

Half  a pint  of  Double  Cream. 

One  gill  of  Water. 

Melt  the  gelatine  in  one  gill  of  water,  then  add 
the  sugar,  sherry,  grated  rind  of  one  lemon,  and 
the  cream  whipped  to  a stiff  froth ; pour  into  a 
mould  to  set.  Do  not  add  the  cream  until  the 
melted  gelatine  is  cool. 


Apple  Jelly. 

Ingredients. 

One  pound  of  Apples. 

Half  a pint  of  Cream. 

One  Lemon. 

Three  ounces  of  Lump  Sugar. 

One  ounce  of  Gelatine. 

Half  a teaspoonful  of  Cochineal. 

Three  gills  of  cold  Water. 

Peel,  core,  and  cut  up  the  apple  into  small 
pieces,  put  them  into  a stewpan  with  the  sugar, 
half  a pint  of  water,  the  juice  and  grated  rind  of 
the  lemon  ; when  cooked  to  a pulp,  rub  through  a 
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liair-sieve,  and  stir  in  the  gelatine  melted  in  a gill 
of  water.  Colour  part  of  the  apple  with  the 
cochineal,  and  fill  a border  mould  with  alternate 
layers  of  the  coloured  and  plain  apple.  When  cold, 
turn  out,  and  serve  with  half  a pint  of  whipped 
cream  in  the  centre. 


Aspic  Jelly  from  Calves’  Feet. 

Ingredients. 

Two  Calves’  Feet. 

Salt. 

Thirty  Peppercorns. 

Two  blades  of  Mace. 

One  clove  of  Garlic. 

Two  Shalots. 

One  sprig  of  Thyme. 

One  small  bunch  of  Parsley. 

One  Onion,  stuck  with  four  Cloves. 

One  Leek. 

Half  a head  of  Celery. 

Two  Carrots. 

One  Turnip. 

One  sprig  of  Tarragon. 

One  sprig  of  Chervil. 

Two  Bay-leaves. 

The  rind  and  juice  of  one  Lemon. 

The  Whites  of  two  Eggs. 

Half  a gill  of  common  Vinegar. 

One  tablespoonful  of  Chilli  Vinegar. 

Half  a gill  of  Tarragon  Vinegar. 

One  gill  of  Sherry. 

Two  quarts  of  Water. 

# ^-a^e  ^w0  fives’  feet  and  chop  them  into  emht 
pieces.  Wash  them  well  in  cold  water,  and  put 


242 


HIGH-OLA.SS  COOKERY. 


them  in  a stewpan  with  sufficient  cold  water  to 
cover  them.  Let  them  boil  to  blanch  them  ; then 
pour  the  water  off,  and  wash  them  again  in  cold 
water.  Wash  the  stewpan  and  put  the  pieces  of 
feet  into  it,  with  two  quarts  of  water,  and  just  bring 
it  to  the  boil ; watch  it  and  skim  it  occasionally. 
Add  half  a teaspoon  fill  of  salt  and  all  the  other 
ingredients,  except  the  lemon,  the  eggs,  and  the 
vinegars.  Let  all  boil  gently  for  five  hours. 
Strain  it  off  through  a hair-sieve  into  a basin,  and 
let  it  stand  until  perfectly  cold : take  off  the  fat, 
and  wipe  the  top  of  the  stock  with  a cloth  dipped  in 
hot  water,  to  remove  every  particle  of  grease.  Put 
the  stock  into  a clean  stewpan,  with  the  lemon- 
peel  and  juice ; also  add  the  whipped  whites  of  two 
eggs  and  the  shells,  the  vinegars,  and  salt  to  taste. 
Whisk  all  on  the  fire  until  it  boils ; then  draw  the 
stewpan  to  the  side  of  the  fire,  and  let  it  stand  for 
half  an  hour  to  form  a crust.  Take  a clean  soup 
cloth,  and  fix  it  on  the  stand ; pour  the  contents 
into  a cloth,  and  let  it  all  run  through  into  a 
basin.  Let  it  pass  through  a second  time  slowly. 
Scald  a mould  with  boiling  water,  then  rinse  it  in 
cold  water ; garnish  the  mould  with  fish  or  vege- 
tables, according  to  taste,  pour  in  the  jelly  care- 
fully, and  let  it  stand  until  cold,  when  turn  out 
and  serve. 
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Aspic  Jelly  from  French 
Gelatine. 


Ingredients  for  the  Pupils  in 
the  Practice  Kitchen.  ( Four 
Quarts .) 

Three  quarts  of  Water. 

One  pint  of  Sherry. 

One  gill  of  Malt  Vinegar. 

One  gill  of  Tarragon  Vinegar. 

Half  a gill  of  Chilli  Vinegar. 

Half  a gill  of  Lemon-juice. 

One  Carrot,  one  Turnip,  one 
Onion. 

One  stick  of  Celery. 

A teaspoonful  of  Salt. 

A sprig  of  Tarragon,  Chervil 
and  Parsley. 

The  rind  of  two  Lemons. 

Twenty  White  Peppercorns. 

Ten  ounces  of  French  Gelatine. 

Three  Whites  of  Eggs  whipped 
and  the  shells  crushed. 


Ingredients  for  the  Pupils  in 
the  Demonstration  Kitchen. 
{One  Quart.) 

One  and  a half  pints  of  Water. 

Quarter  of  a pint  of  Sherry. 

Quarter  of  a pint  of  these 
Vinegars  mixed : Tarragon, 
Malt,  and  Chilli. 

Juice  of  two  Lemons. 

One  Carrot,  one  Turnip,  one 
Onion. 

One  stick  of  Celery. 

Half  a teaspoonful  of  Salt. 

A small  bunch  of  Tarragon. 

Chervil  and  Parsley. 

The  rind  of  one  Lemon. 

Two  ounces  and  a half  of 
French  Gelatine. 

The  Whites  and  Shells  of  two 
Eggs. 

Ten  White  Peppercorns. 


Put  all  these  ingredients  into  a stewpan  to- 
gether, and  whisk  over  the  fire  until  it  boils  ; then 
draw  it  to  the  side  of  the  fire  and  let  it  stand 
for  twenty  to  thirty  minutes,  strain  it  as  usual 
through  a clean  cloth,  scalded  and  put  on  a sonp- 
stand,  and  when  it  is  set  it  is  ready  for  use.* 

* For  all  these  jellies  I have  given  the  -Ingredients  in  two 
quantities,  as  the  different  kitchens  require  in  the  School, 
because  the  pupils  seem  to  find  so  much  trouble  in  reducing  the 
quantities  in  proper  proportions.  This  will,  I hope,  save  trouble 
to  our  pupils  and  to  my  staff  of  teachers,  and  it  will  not  interfere 
with  the  general  public  who  use  the  book. 
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Claret  Jelly. 


Ingredients  for  three  Quarts. 

Two  quarts  of  Water. 

One  pint  and  a half  of  Claret. 

Half  a pint  of  Lemon-juice. 

The  rind  of  four  Lemons. 

One  inch  of  Cinnamon  and  six 
Cloves. 

Two  tablespoonfuls  of  Red 
Currant  Jelly. 

Eight  ounces  of  French  Gela- 
tine. 

Three  Whites  of  Eggs  whipped 
and  the  shells  crushed. 

A few  drops  of  Cochineal. 

Fourteen  ounces  of  Sugar. 


Ingredients  for  one  Quart. 

Three-quarters  of  a pint  of 
Water. 

One  pint  of  Claret. 

Quarter  of  a pint  of  Lemon- 
juice. 

The  rind  of  one  Lemon. 

Half  an  inch  of  Cinnamon  and 
two  Cloves. 

One  tablespoonful  of  Red  Cur- 
rant Jelly. 

Two  and  a half  ounces  of 
French  Gelatine. 

Two  Whites  of  Eggs  whipped 
and  the  shells  crushed. 

| A few  drops  of  Cochineal. 

1 Four  ounces  of  Sugar. 


Put  all  these  ingredients  into  a stewpan  and 
whisk  over  the  fire  till  it  boils,  then  draw  it  off, 
let  it  stand  at  the  side  of  the  fire  for  about  five 
minutes,  strain  as  usual,  add  a few  drops  oi 
cochineal  to  improve  the  colour,  set  as  required, 
and  it  is  ready  for  use. 


Orange  Jelly. 

Ingredients. 

Half  a pint  of  Orange-juice. 
Half  a pint  of  Water. 

Juice  of  two  Lemons. 

Rind  of  three  Oranges. 

Three  ounces  of  Loaf  Sugar. 
One  ounce  of  French  Gelatine. 
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Put  the  water,  sugar,  orange-rind,  and  gelatine 
into  a stewpan,  and  let  them  simmer  for  ten 
minutes ; skim  and  strain.  Add  the  orange-  and 
lemon-juice,  pour  into  a mould,  and  set. 


Punch  Jelly. 


Ingredients  for  four  Quarts. 

Three  quarts  of  Water. 

Half  a pint  of  Milk  Punch. 
Half  a pint  of  Rum. 

Half  a pint  of  Marsala. 

Three  gills  of  Lemon-juice. 

Six  rinds  of  Lemon. 

Eleven  ounces  of  Gelatine. 

One  inch  of  Cinnamon. 

Three  Whites  of  Eggs  whipped 
and  the  shells  crushed. 
Twenty-four  ounces  of  Loaf 
Sugar. 


Ingredients  for  one  Quart. 

One  pint  of  Water. 

Quarter  of  a pint  of  Milk 
Punch. 

Quarter  of  a pint  of  Rum. 

Quarter  of  a pint  of  Marsala. 

One  gill  and  a half  of  Lemon- 
juice. 

Two  rinds  of  Lemon. 

Two  and  a half  ounces  of 
Gelatine. 

Half  an  inch  of  Cinnamon. 

Two  Whites  of  Eggs  whipped 
and  the  shells  crushed. 

Six  ounces  of  Loaf  Sugar. 


Put  all  these  ingredients  together  into  a stew- 
pan,  whisk  them  over  the  fire  till  they  boil,  then 
draw  them  off  the  fire,  and  let  them  stand  by  the 
side  of  it  for  about  five  minutes  ; strain  through  a 
clean  cloth,  scalded  and  put  on  a soup-stand,  and 
it  is  then  ready  for  use. 
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Wine  Jelly  from  Calves’  Feet. 

Ingredients. 

Two  Calves’  Feet. 

Two  Lemons. 

Two  Eggs. 

Three  ouncos  of  Loaf  Sugar. 

Four  Cloves. 

One  inch  of  Cinnamon. 

One  wineglassful  of  Sherry. 

Half  a wineglassful  of  Brandy. 

Chop  each  foot  into  four  pieces,  wash  them  well 
in  cold  water,  and  blanch  them ; put  the  feet 
in  a stewpan  with  five  pints  of  cold  water.  Let 
this  boil  gently  for  five  hours,  skimming  it  care- 
fully ; then  strain  it  through  a hair-sieve  into  a 
basin  to  set.  When  this  jelly  stock  is  quite  cold, 
dip  a clean  cloth  into  hot  water  and  wipe  every 
particle  of  grease  off  the  stock.  Squeeze  the  juice 
of  the  lemons  through  a strainer  into  a stewpan, 
add  the  lemon-peel,  the  whites  of  the  eggs, 
slightly  whipped,  the  egg-shells  crushed,  the 
sugar,  cinnamon,  and  cloves.  Whisk  these 
all  together,  add  the  jelly  stock,  and  whisk  well 
till  it  boils.  As  soon  as  it  boils,  put  the  lid  on 
the  stewpan  and  draw  to  the  side  of  the  fire  for 
twenty  minutes  to  form  a crust.  When  the  crust 
is  formed,  the  jelly  must  be  strained  through  a 
jelly-bag  or  clean  cloth  previously  scalded.  When 
strained,  add  the  wine  and  brandy.  Garnish  a 
jelly-mould  according  to  taste,  pour  in  the  jelly, 
and  set. 


CREAMS,  JELLIES,  ICES,  COLD  SWEETS.  247 


Wine  Jelly  from  French  Gelatine. 


Ingredients  for  the  Pupils  in 
Practice  Kitchen.  ( Four 

Quarts.) 

Three  quarts  of  Water. 

Three  gills  of  Sherry. 

One  pint  of  Lemon -juice. 

Twenty-four  ounces  of  Loaf 
Sugar. 

One  inch  of  Cinnamon. 

Four  Cloves. 

The  rind  of  six  Lemons. 

Eleven  ounces  of  French  Gela- 
tine. 

Three  Whites  of  Eggs  whipped 
and  the  shells  crushed. 


Ingredients  for  the  Pupils  in 
the  Demonstration  Kitchen. 
( One  Quart.) 

One  pint  and  a quarter  of 
Water. 

One  gill  of  Sherry. 

Quarter  of  a pint  of  Lemon- 
juice. 

Six  ounces  of  Loaf  Sugar. 

Half  an  inch  of  Cinnamon. 

Two  Cloves. 

The  rind  of  two  Lemons. 

Two  ounces  and  a half  of 
French  Gelatine. 

Two  Whites  of  Eggs  whipped 
and  the  shells  crushed. 


Put  all  these  ingredients  into  a stewpan  together 
and  whisk  over  the  lire  until  it  boils,  then  draw  it 
to  the  side  of  the  fire  and  let  it  stand  for  about 
five  minutes,  strain  it  as  usual  through  a clean 
cloth,  scalded  and  put  on  a soup-stand ; when  it  is 
set  it  is  ready  for  use. 


Brown  Bread  Iced  Souffld. 

Ingredients. 

Four  ounces  of  brown  Breadcrumbs  (made  from  Hovis  bread). 
One  ounce  ratafia  Crumbs. 

One  teaspoonful  of  Maraschino. 

Half  a pint  of  Custard  (made  from  Ice  Pudding  recipe). 

Half  a pint  of  whipped  Cream. 

Half  a teaspoonful  of  ground  Cinnamon. 

Three  Whites  of  Eggs  (stiffly  whisked). 
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When  the  custard  is  quite  cold,  mix  all  the 
ingredients  lightly  together.  Tie  a band  of  paper 
around  a souffle  case  and  pour  in  the  mixture. 
Place  the  souffle  case  into  an  ice  cave  charged 
with  crushed  ice  and  coarse  salt,  and  freeze  six 
hours.  If  small  ramekin  cases  are  used,  allow 
two  and  a half  to  three  hours.  When  frozen 
remove  the  paper,  sprinkle  a few  ratafia  crumbs 
on  the  top  and  serve. 


Iced  Coffee. 

Ingredients. 

Four  ounces  of  Coffee  (equal  quantities  of 
Mocha  and  Plantation). 

One  pint  of  boiling  Water. 

Two  gills  of  Milk. 

One  gill  of  Cream. 

Two  ounces  of  Sugar. 

Make  the  coffee,  stir  in  the  milk,  cream,  and 
sugar,  pour  into  a jug,  and  pack  it  well  in  ice ; 
allow  it  to  stand  for  from  two  to  three  hours ; the 
water  must  be  drained  from  the  ice  occasionally, 
and  fresh  ice  added.  The  coffee  must  be  freshly 
made,  and  should  be  freshly  ground. 


Syrup  for  Cream  Ices. 

Ingredients. 

Half  a pound  of  Sugar. 

Half  a pint  of  Water. 

Put  the  sugar  into  a small  copper  sugar  boiler 
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with  the  cold  water ; when  it  is  dissolved,  boil  it 
up,  remove  the  scum,  and  reduce  it  to  a thick 
syrup.  When  the  saccliarometer  registers  220° 
Fahr.  the  syrup  is  finished ; let  it  cool  before 
using. 


Iced  Souffle  with  Maraschino. 

Ingredients. 

Half  a gill  of  Syrup. 

The  Yolks  of  six  Eggs. 

One  whole  Egg. 

Half  a pint  of  whipped  Cream. 

One  tablespoonful  of  Maraschino. 

Break  the  eggs  into  an  egg  bowl,  whisk  well, 
then  add  the  syrup  and  the  Maraschino,  and  whisk 
it  over  hot  water  until  it  resembles  “ sponge-cake 
mixture.”  Now  whisk  on  ice  till  it  is  cold,  then 
stir  in  the  whipped  cream.  Put  a stiff  paper  band 
round  a souffle  mould  and  pour  in  the  mixture, 
filling  the  mould  about  one  inch  above  the  paper ; 
then  place  the  mould  in  a tin  box  with  a tight- 
fitting  lid,  and  sturound  it  with  crushed  ice  mixed 
with  coarse  salt;  let  it  freeze  for  about 'eight  hours. 
If  you  use  little  moulds  this  quantity  will  fill 
about  nine,  and  these  will  take  four  hours  to 
freeze.  As  the  ice  melts  the  water  must  be 
poured  off  and  fresh  ice  added.  When  frozen, 
remove  the  paper  band  or  bauds,  and  sift  some 
powdered  macaroons  or  grated  chocolate  on  the 
top,  to  give  the  appearance  of  baked  souffles. 
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Iced  souffles  may  be  varied  by  using  different 
flavourings,  such  as  orange-flower  water,  vanilla, 
coffee,  orange  or  lemon  essence,  or  by  adding  a 
puree  of  apricot,  strawberry,  raspberry  or  pine- 
apple to  the  mixture  before  freezing ; only  enough 
fruit-pulp  should  be  used  to  give  the  flavour  of 
the  fruit. 


Biscuits  Glacis  en  Caisses. 

Prepare  as  for  Iced  Souffle,  but  before  mould- 
ing add  four  ounces  of  pounded  ratafias  and  half 
a pint  of  whipped  cream,  and  freeze  in  small 
paper  cases. 


Ice  Pudding. 

Ingredients. 


Half  a pint  of  Milk. 

Four  Yolks  of  Eggs. 

One  whole  Egg. 

Two  ounces  of  Loaf  Sugar. 

Four  ounces  of  glace  Fruits. 

One  ounce  of  grated  Pistachio  Nuts. 

One  dessertspoonful  of  Maraschino. 

One  dessertspoonful  of  Brandy. 

Half  a pint  of  whipped  Cream. 

Make  a custard  with  the  eggs,  milk,  and  sugar. 
Strain  it,  and  when  cold  put  it  into  the  freezing- 
pot  ; when  half  frozen  add  the  dried  fruits  cut  in 
pieces,  the  pistachios,  Maraschino  and  brandy,  and 
lastly,  add  the  whipped  cream,  and  refreeze.  Wet 
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the  mould,  and  decorate  it  according  to  taste  with 
pistachios  and  glace  fruits,  and  fill  with  the  frozen 
mixture.  Seal  up  the  mould,  and  pack  into  a 
charged  pail,  and  freeze  till  wanted. 


Lemon  Water  Ice. 

Ingredients. 

Half  a pound  of  Loaf  Sugar. 

One  pint  of  Water. 

The  thin  rind  of  one  Lemon. 

Juice  of  four  Lemons. 

Whites  of  two  Eggs. 

Put  the  water  and  sugar  in  a stewpan  on  the 
fire  to  boil  ten  minutes,  reserving  about  six  lumps 
of  sugar  from  the  half  pound,  with  which  rub  the 
zest  from  the  two  lemons.  Strain  the  juice,  which 
should  measure  one  gill ; sometimes  it  will  take 
more  than  the  quantity  to  make  the  measure. 
When  the  syrup  is  cold,  add  the  lemon-juice  and 
freeze.  When  half  frozen,  add  the  whipped  whites 
of  two  eggs. 


Omelet  Glace  en  Surprise. 

Ingredients. 

One  pint  of  Ice  Cream  frozen  very  hard  and 
moulded  in  a lemon-shaped  mould. 

Three  Whites  of  Eggs. 

One  Yolk  of  Egg. 
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One  nml  a lmlf  ounce  of  Icing  Sugar. 

Half  an  ounce  of  Castor  Sugar. 

Vanilla. 

Cream  the  yolk  of  egg  and  icing  sugar  very 
well  together,  flavour  and  stir  in  the  whites  of 
eggs  stiffly  beaten.  Lightly  grease  the  centre  of  a 
silver  dish ; place  on  it  a round  of  Genoese  pastry, 
and  turn  the  ice  cream  on  to  it,  and  spread  the 
souffle  mixture  smoothly  over  it.  Decorate  and 
dredge  with  castor  sugar.  Place  in  a very  hot 
oven  until  brown.  Serve  .at  once. 


Mousse  Parfait  au  Cafe. 

Ingredients. 

The  Yolks  of  five,  and  the  White  of  one  Egg. 

Half  an  ounce  of  Castor  Sugar. 

One  gill  of  good  Coffee,  or  a dessertspoonful  of 
best  Coffee  Essence. 

One  gill  of  whipped  Cream. 

Whisk  the  sugar  and  eggs  thoroughly  till 
creamy,  then  continue  to  whisk  them  over  hot 
water  till  quite  warm.  Place  the  mixture  on  ice 
till  cold,  whisking  all  the  time;  add  the  cream. 
Pour  the  mixture  into  prepared  moulds,  put  on 
the  lids,  and  set  them  in  crushed  ice  and  salt 
for  about  three  or  four  hours. 
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Pine-apple  Water  Ice. 

Ingredients. 

One  small  Pine-apple,  tinned  or  fresh. 

One  pint  of  Water,  if  tinned  ; 

One  pint  and  a half  of  Water,  if  fresh  fruit. 

Six  or  eight  ounces  of  Loaf  Sugar  according 
to  syrup  used. 

One  tablespoonful  of  Lemon-juice. 

Peel,  slice,  and  pound  the  pine-apple  in  a 
mortar ; boil  the  water  and  sugar  in  a stewpan  for 
ten  minutes ; strain  into  a basin ; add  the  pine- 
apple and  the  lemon-juice ; strain,  and  when  cold, 
freeze  as  usual. 


Tomato  Water  Ice. 

Ingredients. 

Half  a pint  of  Tomato  Puree. 

Half  a pint  of  White  Stock  (cold  but  not  a jelly). 

One  tablespoonful  of  Tarragon  Vinegar. 

Half  an  ounce  of  Castor  Sugar. 

One  dessertspoonful  of  Brandy. 

Carmine  to  colour. 

Pepper  and  Salt. 

Celery  Salt. 

Mix  the  above  all  well  together;  freeze  in 
small  tomato  moulds,  and  pack  in  ice  till  re- 
quired. 
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Strawberry  Cream  Ice. 

Ingredients. 

Ono  pound  of  Strawberries. 

Throe  ounces  of  Castor  Sugar. 

One  teaspoonful  of  Cochineal. 

One  tablespoonful  of  Lemon-juice. 

Half  a pint  of  whipped  Cream. 

Remove  the  stalks  from  strawberries ; rub  them 
through  a fine  hair-sieve,  with  wooden  spoon; 
add  the  cochineal  and  lemon-juice.  This  should 
measure  half  a pint.  Add  to  this  the  whipped 
cream,  and  freeze.  When  well  frozen,  pack 
tightly  in  a wetted  ice  mould,  and  return  to  the 
ice  till  required  for  table. 


Glace  Nesselrode. 

Ingredients. 

One  pint  of  Milk. 

Vanilla  Tod  for  flavouring. 

Eight  Yolks  of  Eggs. 

Six  ounces  of  Castor  Sugar. 

Half  a pint  of  Cream. 

Put  the  milk  and  vanilla  on  the  fire  and  let  it 
boil,  then  place  it  in  the  oven  until  a brown  skin 
is  formed  on  the  top.  Stir  the  yolks  of  eggs  with 
the  castor  sugar  to  a cream ; strain  in  the  milk, 
and  work  over  the  fire  until  a liaison  is  formed. 
Strain  the  whole  through  a sieve,  and  let  it  get 
cold.  Whip  the  cream,  and  mix  it  carefully  with 
the  custard.  Freeze  as  an  ordinary  ice ; mould  it 
in  one  mould  or  several  small  ones. 


CREAMS,  JELLIES,  ICES,  COLD  SWEETS.  255 


Strawberry  Fool. 

Ingredients. 

One  pound  of  Strawberries. 

Half  a pint  of  Custard. 

Two  tablespoonfuls  of  Cream. 

Three  ounces  of  Castor  Sugar. 

A few  drops  of  Carmine. 

A few  drops  of  Lemon-juice. 

Make  half  a pint  of  custard  from  three  yolks 
and  one  white  and  half  a pint  of  milk.  When 
the  custard  is  quite  cold  mis  it  with  the  straw- 
berries, which  have  been  rubbed  through  a hair- 
sieve  (use  a wooden  spoon).  Add  the  cream, 
colouring,  sugar,  and  a few  drops  of  lemon-juice. 
Serve  as  cold  as  possible.  Do  not  cook  the  fruit. 
The  custard  should  be  well  cooked,  so  that  it  is 
nice  and  thick. 


Cold  Cabinet  Pudding. 

Ingredients. 

Six  Savoys. 

Two  ounces  of  Ratafias. 

Half  a pint  of  Milk. 

Half  an  ounce  of  French  Gelatine. 

The  Yolks  of  four  Eggs. 

Two  ounces  of  dried  Cherries. 

Half  a gill  of  Cream. 

One  ounce  of  Castor  Sugar. 

One  teaspoonful  of  Essence  of  Vanilla. 

Ornament  the  bottom  of  a pint  mould  with  the 
cherries  and  angelica.  Split  the  savoys  in  half, 
and  line  the  sides  of  the  mould  round  with  them 
very  evenly,  arranging  hem  alternately  back  and 
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front  next  the  tin.  Put  in  the  ratafias.  Put  four 
yolks  of  eggs  into  a basin,  stir  in  the  milk,  pour 
this  mixture  into  a*  jug,  stand  it  in  boiling  water, 
and  stir  until  it  thickens,  taking  care  that  it  does 
not  curdle.  Melt  the  gelatine  in  a little  water, 
and  strain  it  into  the  custard.  When  it  is  cool, 
add  the  cream,  vanilla,  and  sugar,  mix  well,  and 
pour  carefully  into  the  mould  to  the  cakes.  Put 
the  mould  on  ice  or  in  a cool  place  to  set.  When 
set,  turn  out  and  serve. 


Charlotte  Russe. 

Ingredients. 

Twelve  Sponge  Finger-biscuits. 

Half  an  ounce  of  Gelatine. 

One  gill  of  Milk. 

Half  a pint  of  Double  Cream. 

One  dessertspoonful  of  Castor  Sugar. 

Thirty  drops  of  Essence  of  Vanilla. 

Take  a pint  souffle-tin  and  line  it  carefully 
with  the  biscuits,  fitting  them  close  to  each  other ; 
cut  off  the  tops  of  the  biscuits  that  stand  above 
the  tin.  Put  the  gelatine  and  milk  in  a stewpan 
on  the  fire  to  melt.  Whip  the  cream  to  a stiff 
froth;  add  the  sugar  and  vanilla  to  it.  Strain 
the  melted  gelatine  into  the  cream,  mix  it  well, 
and  pour  it  carefully  into  the  mould,  not  to  dis- 
arrange the  biscuits.  When  set,  turn  out  and 
serve. 
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Chartreuse  of  Oranges. 

Ingredients. 

Six  Tangerine  Oranges. 

One  pint  of  Jelly. 

Peel  the  oranges  and  take  away  every  morsel  of 
white  skin  very  carefully,  quarter  them  carefully 
not  to  break  the  skin  and  let  the  juice  out.  Cover 
the  bottom  of  the  mould  with  a little  jelly,  let  it 
set  until  cold,  then  arrange  the  quarters  of  orange 
with  great  precision  and  neatness  all  round  the 
mould  overlapping  each  other,  carefully  pour  in  a 
little  jelly  to  cover  these  quarters,  and  when  quite 
set  repeat  this,  until  the  mould  is  full.  When  set, 
turn  out  and  serve. 


Tartelettes  a la  Chocolat. 

Ingredients. 

Two  Eggs. 

Two  ounces  of  Chocolate. 

Two  ounces  of  Butter. 

Four  ounces  of  Biscuit  Crumbs. 

Quarter  of  a teaspoonful  of  Allspice. 

Three  ounces  of  Castor  Sugar. 

Half  an  ounce  of  Cornflour. 

Line  the  tartlet  tins  with  pastry.  Cream  the 
yolks  and  sugar  together ; add  the  biscuit  crumbs, 
grated  chocolate,  allspice,  and  cornflour.  Melt 
the  butter,  whisk  the  whites  of  eggs,  and  add 
these  to  the  mixture.  Put  a little  of  the  mixture 
into  each  tartlet  tin.  Bake  from  twenty  to 
twenty-five  minutes.  Ice  with  chocolate  icing. 
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Custard. 

Ingredients. 

Four  Yolks  of  Egg  and  ono  White. 

Half  a pint  of  Milk. 

A tablespoonful  of  Brandy. 

One  ounce  of  Loaf  Sugar. 

Flavouring  to  taste,  Vanilla  and  Lemon-peeL 
Put  the  yolks  of  lour  eggs  and  the  white  of  one 
into  a basin  and  mix  them  well  together  with  a 
wooden  spoon,  stir  in  the  milk  and  strain  it  all 
into  a milk  saucepan  or  a jug,  add  the  sugar ; stand 
the  jug  (if  you  use  one)  in  a saucepan  of  boiling 
water  and  stir  the  custard  over  the  fire  until  it 
thickens,  but  mind  it  does  not  boil  or  your  custard 
will  curdle  and  be  spoilt.  Take  it  off  the  fire,  stir 
in  the  brandy  and  flavouring,  a few  drops  of  vanilla 
or  any  other  essence  you  like.  When  the  custard 
is  cold  pour  it  into  custard  glasses  with  a little 
grated  nutmeg  on  the  top,  and  it  is  ready  for  table. 
If  you  flavour  with  lemon-peel  it  must  be  put  into 
the  milk  before  the  custard  is  cooked  and  taken 
out  before  serving. 

O 


Diplomatic  Pudding. 

Ingredients. 

One  pint  of  Custard.  See  above. 

Half  a pint  of  Jelly.  See  p.  247. 

One  ounce  of  French  Gelatine. 

Two  ounces  of  Sponge  Cake. 

Two  ounces  of  Ratafias. 

Two  ounces  of  Castor  Sugar. 

One  gill  of  Cream  Vanilla  Essence. 

One  ounce  and  a half  of  dried  Cherries. 
One  ounce  of  Angelica. 

Half  an  ounce  of  Citron. 
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Line  a plain  mould  with  jelly  and  decorate  it 
with  half  an  ounce  of  dried  cherries  and  half  an 
ounce  of  angelica.  Melt  the  gelatine  in  a gill  of 
water  and  stir  it  into  the  custard,  add  also  the  castor 
sugar,  flavouring  and  cream : stir  this  occasionally 
until  it  is  cool,  then  stir  the  rest  of  the  cherries,  the 
angelica,  and  half  an  ounce  of  citron,  all  chopped 
up.  Pour  this  gently  into  the  mould  you  have 
decorated.  When  it  is  set,  turn  out  and  serve. 


Gateaux  a I’Africaine. 

Ingredients. 

Three  Eggs. 

Three  ounces  of  Castor  Sugar. 

Two  and  a half  ounces  of  Flour. 

Work  the  yolks  of  eggs  and  castor  sugar  well 
together  with  a wooden  spoon.  Beat  the  whites 
up  stiffly  and  rub  the  flour  through  a sieve ; then 
mix  all  together  thoroughly  but  lightly.  Put  the 
mixture  into  a bag  with  a funnel  at  the  end  about 
the  size  of  a shilling,  and  press  out  pieces  of  the 
paste  into  greased  patty  pans.  Bake  these  in  a 
moderate  oven  for  about  twenty  minutes ; when 
cold  take  two  of  these  rounds  and  scoop  out  a small 
piece  at  the  bottom  of  each,  place  a little  whipped 
cream  in  each  cavity,  and  stick  the  two  cakes 
together  : proceed  in  this  way  with  all  the  cakes. 
Then  cover  them  over  with  chocolate  icing,  and 
when  cold  they  are  ready  to  serve. 
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Gateau  aux  Prunes. 

Ingredients. 

One  pound  of  Prunes. 

Three  ounces  of  Castor  Sugar. 

Three-quarters  of  an  ounce  of  Gelatine. 

The  juice  and  rind  of  one  Lemon. 

One  glass  of  Brandy  or  Marsala. 

One  pint  of  Water. 

A few  drops  of  Cochineal. 

Boil  the  prunes  in  the  water  and  sugar  until 
quite  soft;  then  take  out  the  stones,  crack  the 
kernels  and  add  them  with  the  brandy,  lemon- 
juice  and  peel,  and  a little  oochineal;  dissolve  the 
gelatine  in  a little  water,  and  add  to  the  prunes 
when  they  are  ready  to  mould ; boil  all  for  twenty 
minutes.  Pour  into  a border  mould;  when  set, 
turn  it  out  and  serve  with  whipped  cream  in  the 
centre. 


Jubilee  Pudding. 

Ingredients. 

One  pint  of  Claret  Jelly. 

A gill  of  whipped  Cream. 

Quarter  of  an  ounce  of  Gelatine. 

Half  an  ounce  of  Preserved  Cherries. 

Half  an  ounce  of  Angelica. 

Half  an  ounce  of  Preserved  Ginger. 

Half,  an  ounce  of  Preserved  Apricot. 

Set  a mould  thickly  with  claret  jelly.  Whip  the 
cream  very  stiffly  and  stir  in  the  fruits  chopped  up, 
the  gelatine  melted,  and  the  castor  sugar.  Fill  in 
the  centre  of  the  mould  with  the  whipped  cream 
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and  fruits.  Turn  it  out  and  serve  with  whipped 
cream  round  if  liked ; this  will  require  a little 
more  cream  than  the  half  pint  for  the  centre,  and 
can  be  left  out  or  not  according  to  taste. 


Marguerites. 

Ingredients. 

Two  and  a quarter  pounds  of  Castor  Sugar. 

Twelve  Whites  of  Eggs. 

Whip  the  whites  stiffly  and  mix  as  for  meringues. 
Then  put  the  mixture  into  a bag  having  a funnel 
about  the  size  of  a sixpence ; press  the  meringue 
on  to  a greased  tin  in  narrow  finger-shaped  pieces. 
Sprinkle  with  pink  sugar  and  chopped  almonds, 
and  bake  in  a slow  oven  until  crisp.  Pemove 
very  carefully  on  to  a sieve,  and  serve  cold  with 
ices  as  for  dessert 


Meringues. 

Ingredients. 

Four  Whites  of  Eggs. 

A half  pound  of  Castor  Sugar. 

A flat  Meringue  Board. 

Cover  a meringue  board  with  paper.  Whip 
the  whites  of  eggs  to  a very  stiff  froth  and 
stir  in  the  sugar.  Shape  some  of  this  mixture 
in  a dessertspoon,  scoop  it  out  with  another 
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dessertspoon  and  lay  it  on  the  board,  sift  some 
castor  sugar  over  each  meringue  and  dry  them 
well  in  a warm  oven.  Then  turn  them  over, 
press  in  all  the  soft  part  underneath,  and  dry 
them  again.  If  for  immediate  use,  fill  them  with 
whipped  cream  sweetened  and  flavoured  with 
vanilla.  If  not  required  at  once,  put  them  away 
in  a tin  box  covered  over  with  paper  until  they 
are  wanted. 


Pouding  a l’Orl£ans. 

Ingredients. 

Half  an  ounce  of  Gelatine. 

Half  a pint  of  Milk. 

The  Yolks  of  four  Eggs  and  one  White. 

Two  ounces  of  Sugar. 

Three  ounces  of  Biscuit  Crumbs. 

Three  ounces  of  Pine  Apple. 

Two  ounces  of  dried  Cherries. 

One  ounce  of  Angelica. 

Flavour  well  according  to  taste. 

Make  the  custard  of  the  milk,  eggs,  and  sugar, 
and  let  it  cool.  Melt  the  gelatine  in  a gill  of  milk, 
stir  this  to  the  custard,  and  add  the  cake  crumbs ; 
when  nearly  cold,  add  the  fruits  cut  up,  and 
pour  it  into  a mould  nicely  decorated  with  pieces 
of  pine-apple.  When  quite  set,  turn  out  and 
serve  with  chopped  jelly  round. 
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Princess  Pudding  or  Cold 
Souffle. 

Ingredients. 

One  gill  of  Milk  or  Cream. 

Half  an  ounce  of  Gelatine. 

One  gill  of  Apricot  Pure'e,  or 

One  gill  of  Orange-juice. 

Yolks  of  three  Eggs. 

Whites  of  four  Eggs. 

Two  ounces  of  Sugar. 

A little  Lemon-juice. 

A few  drops  of  Cochineal. 

Put  the  milk  and  gelatine  into  a stewpan,  and 
stir  over  the  fire  until  dissolved,  care  being  taken 
that  it  does  not  boil,  or  it  will  curdle ; beat  the 
three  yolks  of  eggs  well  and  add  to  the  milk. 
When  well  mixed,  put  into  a stewpan  and  stir 
till  it  thickens — it  must  not  boil ; add  the  sugar. 
Then  pour  out  into  a basin,  add  the  apricot  puree, 
lemon-juice,  and  cochineal.  Beat  the  four  whites 
of  eggs  to  a very  stiff  froth,  and  add  them  to  the 
other  ingredients,  stirring  lightly  but  thoroughly. 
Stir  until  nearly  cold  before  putting  it  into  a 
mould.  The  mould  should  be  ornamented  with 
bright  pale  jelly. 


Riz  a rimperatrice. 

Ingredients. 

Quarter  of  a pint  of  clear  Jelly. 
One  ounce  of  preserved  Cherries. 
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Half  au  ounce  of  Angelica. 

Quarter  of  a pound  of  Itico. 

One  quart  of  Milk. 

Half  a pint  of  whipped  Cream. 

Half  au  ounce  of  Gelatine. 

Quarter  of  a pound  of  Castor  Su<*ar 

Vanilla. 

Set  a mould  with  the  jelly,  cherries,  and  an- 
gelica. Stew  the  rice  tender  in  the  milk,  and 
when  cool  add  the  cream,  gelatine  melted ’in  a 
little  water,  sugar,  and  vanilla.  Turn  this  pre- 
paration into  the  decorated  mould  and  set  on  ice. 
When  quite  cold,  turn  the  rice  out  carefully  and 
pour  round  a puree  of  apricots. 


Spanish  Souffle. 


Ingredients. 

Six  Sponge  Cakes. 

Jam  and  Eed  Jelly. 
Maraschino  or  Sherry, 

One  ounce  of  Castor  Sugar. 
Whites  of  five  Eggs. 
Vanilla  Essence. 


Cut  the  sponge  cakes  into  three  pieces  lengtli- 
ways,  putting  jam  between  each  layer  ; pile  up  on 
a glass  dish,  and  well  soak  them  with  either  sherry 
or  Maraschino,  When  soaked,  beat  up  the  whites 
of  eggs  to  a very  stiff  froth ; add  sugar  and  vanilla ; 
mask  the  cakes  entirely  over  with  the  egg  and  put 
in  a cool  oven  to  dry ; when  dry,  garnish  with  red 
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Souffl4  Frappe  a la  Marguerite. 

Ingredients. 

One  ounce  of  Cornflour. 

One  incli  of  Vanilla  Pod. 

One  gill  of  Cream. 

Two  ounces  of  Butter. 

Half  an  ounce  of  Gelatine. 

Red  Currant  J elly. 

A.  few  drops  of  Carmine  or  Cochineal. 

Two  ounces  of  Castor  Sugar. 

Two  and  a half  gills  of  Milk. 

Four  ounces  of  Strawberries. 

Four  Eggs. 

One  small  glass  of  Maraschino  (this  can 
be  left  out  if  desired). 

Mix  tlie  cornflour  with  the  sugar  in  a stewpan, 
stir  in  the  milk,  add  an  ounce  of  butter  and  the 
vauilla  pod.  Stir  this  over  a slow  fire  until  it 
comes  to  a boil.  Continue  to  stir  over  the  fire 
until  the  mixture  detaches  easily  from  the  stew- 
pan.  Let  it  cool,  and  remove  the  vanilla  pod 
(this  may  be  used  again  if  taken  care  of). 

Pick  the  strawberries  and  rub  them  through  a 
hair-sieve.  Stir  this  pulp  into  the  above  before 
it  is  quite  cold,  and  also  the  remainder  of  the 
butter.  Stir  in  the  yolks  of  eggs  and  the  cream, 
and  whisk  over  the  fire  until  the  eggs  begin  to  set. 
Dissolve  the  gelatine  in  a little  water,  add  to  it  a 
tablespoonful  of  red  currant  jelly  and  a few  drops 
of  liquid  carmine  or  cochineal.  Strain  this  into 
the  cornflour  mixture.  Whisk  the  whites  of  eggs 
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to  a stiff  froth,  and  add  also.  The  Maraschino 
should  now  he  added. 

Fill  a silver-plated  souffle  dish  with  this 
preparation.  Keep  it  in  a case  well  charged 
with  ice.  Dissolve  about  two  tablespoonfuls  of 
red  currant  jelly,  and  when  nearly  cold  pour  it 
over  the  top  of  the  souffle  to  form  a layer.  It  is 
well  to  fasten  a paper  band  round  the  souffle  case 
so  that  it  comes  about  an  inch  above  the  rim. 
This  should  he  removed  before  sending  it  to  table. 


Souffle  a la  Milannaise. 

Ingredients. 

Half  a pound  of  Castor  Sugar. 

Three  Eggs. 

Three-quarters  of  an  ounce  of  Gelatine. 

Two  and  a half  Lemons. 

Half  a pint  of  whipped  Cream. 

Half  a gill  of  Water. 

Put  the  yolks  of  eggs,  sugar,  grated  rind,  and 
juice  of  the  lemons  into  a saucepan,  and  whisk 
until  it  is  nearly  boiling.  Strain  into  a basin, 
and  let  it  get  cold,  and  when  it  is  cold  stir  the 
whipped  cream  into  the  mixture.  Melt  the  three- 
quarters  of  an  ounce  of  gelatine  in  half  a gill  of 
water,  and  when  melted  strain  it  into  the  mixture, 
and  lastly,  add  the  whites  whipped.  Let  it  set 
creamily,  and  then  pour  into  a silver  souffle  case, 
with  a band  of  paper  tied  round.  When  firm, 
take  off  the  paper,  and  shake  ratafia  crumbs  on 
top.  Serve  in  the  silver  souffle  case. 
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Gelee  de  Fruits  a la  Marechale. 

Ingredients. 

One  pint  of  Maraschino  Jelly. 

French  Plums.  Oranges. 

Apricots.  Apples. 

Cherries. 

Prepare  the  fruits  carefully.  The  French  plums 
should  be  stoned  and  stewed  in  claret,  the  apples 
turned  into  small  even  pieces  and  boiled  tender  in 
syrup,  and  the  oranges  and  apricots  divided  into 
convenient  pieces.  When  these  are  all  ready  set 
them  with  the  Maraschino  jelly  in  a fancy  mould, 
and  when  cold  turn  out  and  serve. 


Fruit  Salad. 

Ingredients. 

Half  a pound  of  Lump  Sugar. 

Juice  of  half  a Lemon. 

A gill  of  Cold  Water. 

Fruit  of  any  kind  (Pine,  Pears,  Cherries,  etc.). 

Liqueur  to  flavour  (Curasao,  Maraschino). 

Boil  sugar  and  water  to  a syrup.  Skim,  hut  do 
not  stir.  Add  liqueur  to  taste.  Prepare  the 
fruit — cut  up,  stone,  or  skin,  according  to  kind 
of  fruit  used.  Add  the  boiling  syrup  to  the 
fruit.  Turn  into  a bowl  to  cool.  When  cool 
dish  up  in  a glass  or  silver  dish. 

Note. — Syrup  requires  to  be  boiled  for  about 
five  minutes. 
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FANCY  BREAD  AND  CAKES. 


Arrowroot  Cake. 

Ingredients. 

One  pound  of  Butter. 

One  pound  of  Arrowroot. 

One  pound  of  Sugar. 

Eight  Eggs. 

Rind  of  one  Lemon. 

Beat  the  butter  to  a cream ; beat  the  yolks  and 
whites  of  the  eggs  separately  a long  time;  add 
the  sugar  rubbed  through  a sieve  and  the  grated 
lemon-peel.  Beat  all  well  together  for  one  hour, 
and  bake  in  a moderate  oven. 


Brioche. 

Ingredients  for  the  Sponge. 

Four  ounces  of  Flour. 

Half  an  ounce  of  Yeast. 

Half  a gill  of  warm  Water. 

Melt  the  yeast  in  the  warm  water,  put  the 
flour  on  a plate,  make  a hole  in  the  centre  and 
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stir  in  the  yeast,  work  it  well  together  till  a soft 
paste,  cover  it  over  and  set  it  to  rise  in  a warm 
place  for  an  hour  till  it  is  double  the  size  it  was 
at  first. 

Ingredients  for  the  Dough. 

Twelve  ounces  of  Flour. 

Twelve  ounces  of  Butter. 

Nine  Eggs. 

Two  ounces  of  Sugar. 

One  gill  of  warm  Milk  or  Cream. 

A good  pincli  of  Salt. 

Mix  the  salt  and  sugar  with  the  warm  milk  or 
cream,  put  the  flour  on  a slab,  make  a hole  in  the 
centre  and  mix  in  the  butter  warmed,  the  milk 
and  the  nine  eggs.  Work  it  lightly  backwards 
and  forwards  to  rub  out  all  the  lumps.  Mix  the 
sponge  and  the  dough  when  thoroughly  incor- 
porated,* cover  it  over  and  set  it  in  a cool  place 
for  twelve  hours ; then  make  it  up  and  bake  it 
in  small  moulds  or  in  shapes  like  a penny  loaf. 
Bake  it  in  a hot  oven  for  about  half  an  hour. 
When  it  is  ready  for  baking  the  paste  will  appear 
full  of  small  globules  of  air,  and  be  elastic  to  the 
touch. 


Carraway  Seed  Cake. 

Ingredients. 

One  pound  of  Flour. 

Half  a pound  of  Butter. 

* If  the  sponge  and  dough  when  mixed  are  too  thin,  a little 
more  flour  must  be  worked  in. 
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Half  a pound  of  Castor  Sugar. 

One  largo  teaspoonful  of  Baking- 
powder. 

Half  an  ounce  of  Carraway  Seeds. 

Five  Eggs. 

A little  Milk  (if  required). 

Proceed  as  for  “ Luncheon  Cake  ” (page  274). 


Cocoanut  Buns. 

Ingredients. 

Three-quarters  of  a pound  of  Prepared  Flour.* 

Quarter  of  a pound  of  Cocoanut. 

Quarter  of  a pound  of  White  Sugar. 

Three  ounces  of  Butter. 

One  Egg. 

One  gill  of  Milk. 

Cream  the  butter  and  sugar  well  together ; add 
the  milk  and  egg  by  degrees,  also  the  flour  and 
the  cocoanut,  mix  well,  shape  into  buns,  and  bake 
twenty  minutes.  This  quantity  will  make  twenty- 
four  buns. 


Chocolate  Cake. 

Ingredients. 

Half  a pound  of  grated  Chocolate. 
Quarter  of  a pound  of  Flour. 


* To  make  Prepared  Flour : four  pounds  of  Vienna  Flour, 
two  ounces  of  Cream  of  Tartar,  one  ounce  of  Carbonate  of 
Soda — well  mixed  together. 
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Half  a pound  of  Butter. 

Two  ounces  of  ground  Bice. 

Six  ounces  of  White  Sugar. 

One  teaspoonful  of  Baking-powder. 

Four  Eggs. 

Vanilla  flavouring. 

Beat  the  butter  and  sugar  well  together,  add  the 
grated  chocolate,  previously  dissolved  in  a table- 
spoonful of  milk ; add  the  eggs  one  by  one, 
mixing  each  carefully.  Mix  the  flour,  rice,  and 
baking-powder  together,  sift  them  through  a sieve 
to  the  eggs.  Pour  this  mixture  into  a saute-pan, 
and  bake  in  a moderate  oven  for  one  hour. 


Galettes. 

Ingredients. 

One  pound  of  Household  Flour. 

One  pound  of  Vienna  Flour. 

One  ounce  of  Yeast. 

Half  an  ounce  of  Castor  Sugar. 

Half  a pint  of  Milk  (warmed). 

Half  a pound  of  Butter. 

Seven  Eggs. 

Sieve  the  household  flour  into  a basin  and 
make  it  into  a soft  dough  with  the  milk,  in  which 
the  yeast  and  sugar  have  been  mixed  as  usual. 
Put  the  Vienna  flour  into  another  basin,  add  the 
eggs  and  the  butter,  and  beat  all  together  with  the 
hand.  When  the  yeast  has  risen  for  about  one 
hour,  put  the  contents  of  the  two  basins  together 
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and  beat  until  the  mixtures  are  thoroughly  in- 
corporated (about  twenty  minutes).  The  dough 
must  now  rise  for  another  hour.  Make  into  large 
oval  cakes,  prove  about  fifteen  minutes  till  the 
tops  crack,  and  bake  in  a quick  oven.  Brush 
with  sugar  and  milk  when  half  baked. 


Genoa  Cake. 

Ingredients. 

Ten  ounces  of  Flour. 

Half  a pound  of  Butter. 

Half  a pound  of  Sugar. 

Three  ounces  of  Candied  Peel. 

One  ounce  of  Pistachio  Kernels. 

Two  ounces  of  Almonds. 

Six  ounces  of  Sultanas. 

One  teaspoonful  of  Baking-powder. 

Five  Eggs. 

Grated  rind  of  one  Lemon. 

Cream  the  butter  well.  Add  the  sugar,  and 
cream  again.  Add  all  the  other  ingredients  except 
the  almonds,  pistachio  nuts,  eggs  and  baking- 
powder  ; then  add  the  eggs  one  at  a time,  beating 
each  one  well  in.  When  all  are  well  mixed  in, 
add  the  almonds  and  pistachio  kernels  cut  in  strips, 
and  lastly  the  baking-powder.  Bake  in  a shallow 
tin  or  saute-pan  for  one  hour  and  a half  in  a 
moderate  oven. 
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German  Pound  Cake. 

Ingredients. 

Ten  ounces  of  Flour. 

Eight  ounces  of  fresh  Butter. 

Eight  ounces  of  Castor  Sugar. 

Four  ounces  of  Peel. 

One  Lemon. 

Half  a pound  of  Sultanas. 

Five  Eggs. 

Beat  the  butter  and  sugar  to  a cream  ; add  the 
flour,  sifted  by  degrees,  and  the  eggs,  one  at  a 
time,  beating  all  well  together  with  your  hand. 
Now  add  the  sultanas,  the  candied  peel  chopped 
up,  and  the  grated  rind  of  the  lemon;  mix  all 
well  together  with  a spoon.  Line  a cake-tin  with 
buttered  paper,  putting  three  rounds  of  buttered 
paper  at  the  bottom  of  the  tin  ; pour  in  the  cake 
and  bake  for  two  hours  in  a moderate  oven. 
When  baked,  turn  it  out  on  to  a sieve  to  cool. 


Lemon  Cheese  Cakes. 

Ingredients. 

Three  ounces  of  Castor  Sugar. 

The  Yolks  of  three  Eggs ; and 
The  Whites  of  three  (whipped). 

One  ounce  of  Ratafia  crumbs. 

'1  wo  tablespoonfuls  of  Lemon-juice. 

Ihe  grated  Rind  of  one  Lemon. 

Mix  all  these  ingredients  well  together,  adding 
the  whites  of  eggs,  well  whipped,  the  last ; line 
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some  tartlet  tins  with  pastry  rolled  out  thin  and 
cut  out  with  a cutter,  fill  in  with  the  lemon 
mixture  and  bake  about  fifteen  or  twenty  minutes. 


Luncheon  Cake. 

Ingredients. 

One  pound  of  Vienna  Flour  (sifted). 

Half  a pound  of  Butter. 

Half  a pound  of  Castor  Sugar. 

Half  a pound  of  Sultanas. 

Six  ounces  of  mixed  Peel. 

The  Rind  of  two  Lemons. 

One  large  teaspoonful  of  Yeatman’s 
Baking  Powder. 

Five  Eggs. 

Kill)  the  butter  and  flour  together  in  a basin, 
then  add  the  sultanas  and  all  the  other  ingre- 
dients. Break  the  five  eggs  into  another  basin 
and  whip  them,  then  add  them  to  the  mixture. 
Pour  into  a cake  tin,  and  bake  in  a moderate  oven 
for  one  and  a half  hour. 


Madeira  Cake. 

Ingredients. 

Five  ounces  of  Butter. 

Five  ounces  of  Castor  Sugar. 

Eight  ounces  of  Flour. 

Four  Eggs. 

A little  Citron,  and  grated  Lemon-peel, 
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Cream  the  butter  and  sugar  together,  add  the 
grated  lemon-peel,  stir  in  the  eggs  one  at  a time, 
sift  the  flour  and  add  it  by  degrees.  Butter  a 
cake-tin,  pour  in  the  mixture,  smooth  it  over  and 
put  a few  pieces  of  citron  on  the  top.  Bake  forty 
minutes  in  a moderate  oven. 


Mocha  Cake. 

Ingredients  for  the  Cake. 

Four  Eggs. 

Quarter  of  a pound  of  Castor  Sugar. 

Two  ounces  of  Vienna  Flour. 

Two  ounces  of  Potato  Flour. 

One  teaspoonful  of  Baking-powder. 

Ingredients  for  the  Icing. 

Half  a pound  of  fresh  Butter. 

One  pound  of  Icing  Sugar. 

One  tablespoonful  of  Essence  of  Coffee. 

Beat  the  yolks  of  the  eggs  with  the  castor 
sugar,  adding  the  flour  and  baking  - powder 
gradually,  then  stir  in  lightly  the  four  whites  of 
eggs  whipped  to  a stiff  froth ; butter  a plain 
mould,  pour  in  the  mixture,  and  bake  in  a 
quick  oven  for  thirty  minutes.  When  done, 
turn  it  out,  and  when  quite  cold,  cover  it  with 
the  icing,  and  decorate  to  taste  with  the  icing 
squeezed  through  the  icing  forcers.  To  make 
the  icing,  beat  the  butter  and  sugar  together  in  a 
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basin  to  a smooth  cream,  adding  the  coffee  to  it 
one  drop  at  a time.  When  the  cake  is  iced,  stand 
it  away  on  ice  or  in  a cool  place  till  required. 


Orange  Cake. 

Ingredients. 

Six  ounces  of  Vienna  Flour. 

Five  ounces  of  Castor  Sugar. 

Rind  and  juice  of  one  Orange,  grated. 

One  teaspoonful  of  Baking-powder. 

Three  Eggs. 

Beat  the  eggs  and  sugar  together  to  a smooth 
cream  ; add  the  flour  and  baking-powder  sifted,  and 
the  orange  juice  and  rind.  Mix  all  well  together, 
and  bake  in  a quick  oven  for  a quarter  of  an  hour. 
When  cold,  ice  it  with  French  icing  made  of  half  a 
pound  of  icing  sugar  worked  well  with  the  juice 
of  the  orange  ; when  well  mixed,  pour  this  all 
over  the  cake. 


Queen  Cakes. 

Ingredients. 

Quarter  pound  of  Butter. 

Quarter  pound  of  Castor  Sugar. 
Quarter  pound  of  Currants  or  dried 
Cherries. 

Two  ounces  of  Candied  Peel. 

Six  ounces  of  fine  Flour. 
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The  Rind  of  two  Lemons  (grated). 

Three  Eggs. 

Quarter  of  a teaspoonful  of  Baking- 
powder. 

Cream  the  butter  and  sugar,  then  add  the  eggs 
and  flour  by  degrees,  then  the  fruit,  peel,  and 
other  ingredients;  put  this  mixture  into  small 
queen  cake  tins,  and  bake  a pale  brown  in  a 
moderate  oven  from  fifteen  to  twenty  minutes. 


Rich  Plum  Cake. 

Ingredients. 

One  pound  of  fresh  Butter. 

One  pound  of  Castor  Sugar. 

One  pound  of  Mixed  Peel. 

One  pound  and  a half  of  Flour. 

One  pound  of  dried  Cherries. 

One  pound  of  Sultana  Raisins. 

Eight  ounces  of  Almonds. 

Half  a pint  of  Brandy. 

Ten  Eggs. 

One  teaspoonful  of  Salt. 

One  ounce  of  Allspice. 

Cream  the  butter  and  sugar  well  together,  then 
sift  in  the  flour  and  salt  gradually,  add  the  eggs 
one  at  a time,  beating  with  your  hand  till  all  is  well 
and  smoothly  mixed.  Chop  the  cherries  a little, 
chop  the  peel  and  the  almonds,  add  these  with  the 
sultanas  and  the  allspice,  mix  well  together,  and 
add  last  of  all  the  brandy,  a little  at  a time.  Be 
sure  that  all  is  thoroughly  mixed.  Line  a cake- 
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tin  with  buttered  paper,  putting  three  rounds  of 
buttered  paper  at  the  bottom,  and  bake  for  three 
hours  in  a moderate  oven.  The  heat  of  the  oven 
must  not  rise  after  the  cake  goes  in. 


Savarin. 

Ingredients. 

Half  a pound  of  Vienna  Flour. 

Half  an  ounce  of  German  Yeast. 

Quarter  of  a teaspoonful  of  Castor  Sugar. 

One  gill  of  Milk. 

Four  Eggs. 

Five  ounces  of  Butter. 

Sliredded  Almonds  or  Cocoanut. 

Warm  one  gill  of  milk,  mix  the  yeast  and 
sugar  together,  and  stir  the  warm  milk  to  them. 
Sift  the  flour  into  a basin,  make  a well  in  the 
middle,  and  pour  in  the  milk  with  the  yeast 
and  sugar  in  it;  just  mix  a little  flour  with  it, 
and  put  it  in  a warm  place  to  rise.  When  this 
sponge  has  risen  to  twice  its  original  size,  add 
to  it  two  eggs;  beat  it  well  with  the  hand, 
adding  by  degrees  the  other  two  eggs  and  the 
butter  beaten  to  a cream.  Work  all  this  well 
together ; butter  a border  mould  and  sprinkle  it 
over  with  shredded  almonds  or  cocoanut ; pour  the 
mixture  into  this  mould  until  it  is  half  full,  cover 
it  with  a cloth  and  set  it  in  a warm  place  to  rise 
until  it  fills  the  mould,  then  bake  it  for  forty-five 
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Diinutes  in  a moderate  oven.  Turn  it  out,  and 
when  cold  pour  a good  syrup  over  it,  and  fill  the 
centre  of  the  mould  with  preserved  fruits. 


Baba  au  Rhum. 

Ingredients  the  same  as  for  Savarin,  with  the 
addition  of  one  and  a half  ounces  of  currants  and 
rum  syrup. 

Proceed  for  this  sweet  exactly  as  for  a Savarin, 
the  only  difference  is  that  you  must  use  either  a 
large  baba  mould,  or  small  ones,  if  preferred,  and 
the  mould  or  moulds,  after  being  well  buttered, 
must  be  sprinkled  on  the  bottom  and  sides  with  a 
few  well  cleaned  currants — one  and  a half  ounce 
is  enough.  When  turned  out  it  must  be  well 
basted  with  hot  rum  syrup,  and  served  with  some 
of  the  syrup  poured  over  it.  This  sweet  must  be 
served  hot. 


Sponge  Cake. 

Ingredients. 

Six  ounces  of  Vienna  Flour. 

Half  a pound  of  Castor  Sugar. 

Four  Eggs. 

Sift  and  warm  the  flour.  Beat  the  eggs  and 
sugar  together  for  twenty  minutes,  then  stir  in  the 
flour  very  lightly.  Bake  in  a cake-tin  lined  with 
buttered  paper  in  a moderate  oven  for  one  hour. 
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Cake  Icing. 

Ingredients. 

Two  pounds  of  Icing  Sugar. 

Four  Whites  of  Eggs. 

The  juice  of  two  Lemons. 

Rub  the  sugar  through  a hair-sieve  into  a basin, 
make  a well  in  the  sugar  and  pour  in  the  whites 
of  eggs  and  lemon-juice,  work  these  all  well  to- 
gether with  a wooden  spoon  until  quite  soft. 
Put  two  layers  of  this  icing  with  a knife,  you 
must  dip  the  knife  in  water  from  time  to  time  to 
prevent  it  sticking.  The  third  layer  must  be 
clear  icing  made  thus  : One  pound  of  loaf  sugar, 
half  a pint  of  water  boiled  together  for  fifteen  to 
twenty  minutes  and  reduced  to  a syrup.  Stir  in 
a basin  till  nearly  cold  and  pour  over  the  cake. 
When  this  is  dry,  ornament  with  the  first  icing 
through  a forcer. 


Chocolate  Icing. 

Ingredients, 

Half  a gill  of  Water. 

Three  ounces  of  Chocolate. 

Half  a pound  of  Icing  Sugar. 

One  teaspoonful  of  Essence  of  Vanilla. 

Melt  the  chocolate  in  water  and  boil  it  well, 
being  very  careful  that  it  does  not  burn  ; allow  it 
to  cool  down  a little,  then  add  the  vanilla  and  the 
icing  sugar.  Do  not  let  the  icing  boil  once  the 
sugar  is  added. 
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Sultana  Cake. 

Ingredients. 

One  pound  of  Flour. 

Half  a pound  of  Butter. 

Half  a pound  of  Castor  Sugar. 

Five  Eggs. 

Half  a pound  of  Sultanas. 

One  gill  of  Milk. 

The  rind  of  one  Lemon. 

One  teaspoonful  of  Baking-powder. 

Four  ounces  of  Peel. 

Salt. 

Cream  the  butter  and  sugar  well  together,  sift  in 
the  flour,  the  salt,  and  the  baking-powder ; add  the 
eggs,  one  at  a time,  and  the  milk ; beat  all  well  to- 
gether with  your  hand  ; then  stir  in  the  sultanas, 
the  peel  chopped,  and  the  grated  lemon-rind.  Mix 
well.  Line  a cake-tin  with  buttered  paper,  two 
thicknesses  at  the  bottom,  and  bake  in  a moderate 
oven  for  one  hour  and  a half. 


Vienna  Bread. 

Ingredients. 

One  pound  of  Flour. 

Half  an  ounce  of  Yeast. 

Quarter  of  an  ounce  of  Castor  Sugar. 

Quarter  of  an  ounce  of  Salt. 

One  Egg. 

One  ounce  of  Butter. 

Half  a pint  of  warm  Milk. 

Mix  the  sugar  and  yeast  together  ; beat  up  the 
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cSo!  acld  it  to  the  milk  and  pour  it  into  the  yeast. 
Have  the  flour,  salt,  and  butter  in  a basin. 
Pour  the  dissolved  yeast  to  these,  and  beat  all 
together.  Let  the  dough  rise  about  two  hours ; 
make  the  mixture  into  rolls  ; let  them  prove,  and 
bake  in  a quick  oven. 


Walnut  Cake. 

Ingredients. 

Quarter  of  a pound  of  Vienna  Flour. 

Half  a pound  of  Castor  Sugar. 

Half  a pound  of  Butter. 

Eight  Eggs. 

Half  a pound  of  Walnuts  or  Almonds. 

One  teaspoonful  of  Baking-powder. 

One  teaspoonful  of  Vanilla  Essence. 

Beat  the  butter  and  sugar  to  a cream,  then  add 
the  flour,  sifted,  and  mix  well ; add  the  walnuts  or 
almonds  chopped,  and  lastly  the  whites  only  of  the 
eight  eggs,  whipped  to  a stiff  froth.  Bake  in  a 
moderate  oven  for  one  hour. 
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